


THE NOST COMPLETE 


eg 
y 
: 
# 


STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives beyer curing qualities. 


@ “Leak-Proof" 
Stuffers 


LINE @ 


BUFFALO-STRIDH 
CASING 
PROCESSING MACHINER' 
will give you ia 
BETTER YIELD—better casings, § 
Will save maintenance - ‘ 
and labor. 


Write for catalog 
and information 





Buffalo offers you the 
greatest selection of sausage — 
machinery. That’s why : 
Buffalo’s representatives can 
...and do...tecommend the 
best type and size of machine 
for your specific need. 


@ “Direct Cutting” Converters : 


@ “Cool Cutting" Grinders 
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Goan Highest Reputation 
Se ¢ Most Complete Line 
Sevset mca ; Best Service 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 















WALLERSTEIN SODIUM |SOASCORBATE 
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NOW AVAILABLE 


Improves color in 
packaged meats 


Assures longer shelflife . 


ite yon al flavor the most convenient way 
and quality 





oMUIT-MstofoliUliaim Kyelekielela ele} i= 
e@ Reduces shrinkage 






Shortens curing time CURONA WAFERS are pre-measured for accuracy... 
Cuts processing costs eliminate weighing and mixing... prevent waste 
caused by spilling or using too large a quantity. 


WALLERSTEIN COMPANY, INC. 


180 Madison Ave., New York 16, N. Y. 
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Pure Carbonic Company 


A Division of Air Reduction Company, Incorporated 


150 EAST 42ND STREET, NEW YORK 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 


4 


NOW-— 
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an hour 
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Newly designed low cost equipment is now avail- 
able which makes CO, immobilization practical for 
the processor slaughtering 150 to 300 hogs per hour. 

CO, immobilization is a vast improvement over 
the old time-consuming and costly methods. Profits 
and labor savings are increased-through better blood 
recovery and by minimizing trimming losses from 
bloody meat, “stuck” shoulders and internal bruises. 

CO, immobilization is humane, clean, efficient, 
economical. For more detailed information on CO, 
hog immobilization in your plant, call your nearest 
Pureco representative, or write to the address below 
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BETTER BACON. When Curafos is used in pumping pickle, bonus 


qualities are added to bacon. A firmer slab with higher grade-out, more 


uniform cured color, and reduced spattering and curling in the frying 


pan. Both packer and consumer benefit when bacon is Curafos-cured. 


CA © IN] COMPANY 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
tet HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 
DIVISIONS: CALGON COMPANY. HALL LABORATORIES 
IN CANADA: HAGAN CORPORATION (CANADA) LIMITED, TORONTO 


Associate Members N.1.M.P.A. and A.M.1. 
CURAFOS brand phosphates are fully licensed for use under U.S. Patent 2,513,094 
and 


Canadian Patent 471,769. They are specially processed for ease of solution 
at full permitted strength. See M.1.B. Bulletins 190, 190-1, 199. 








ANEW CAN-PAK SYSTEM 


FOR SMALL PACKERS BY GLOBE 
| 
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M. 1. DO. Viscera, Carcass ¥~7)~-4 





Head, Rail and Final 


Inspection Area 





CAN-PAK FLOOR 
apacity: 15 to 45 cattle p 


PLAN 


er 


. Drive, pen and knock cattle - Rump, pull tails and drop bungs 
. Shackle and help knock - Skin flanks, split aitch bone, clear 
- Stick and scalp rosettes and pull hide ; 
. Tag and cut off heads, dehorn and - Pull fells, back and drop hid 
flush in chute 


. Eviscerate 
- Skin and break right leg, butt, A - : 
ianster and sienna ahétkie . Remove viscera from inspection table 


. i 
- Skin and break left leg, butt, and + 9 
insert second trolley . Washing 
- Skin and remove front feet, clean . Scale, grade and scribe 
weasand, open brisket . Shrouding 
. Rim over, clear and skin shanks, 19. Help shroud and place in cooler 
neck and chucks, saw briskets 20. Trucking and janitor 





Takes up less space 

Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com- 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 





*This does not include viscera or head work-up. 


“ F os , Here is a new, low cost Can-Pak hydraulic hide pullet 
Globe equipment is now available through ‘‘NATIONWIDE" leasing program."’ for capacities up to 45 cattle per hour. Remember- 


: ‘ nothin r ici echanical 
Ask Globe today for more details on this new, compact system for cattle killing. pepe Pg eee 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
Representatives for South America: C. E, Halaby & Co. Ltd., 116 East 66th St. New York 1, N.Y., U.S.A 
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Use a TILT-TOP” TRUCK 
with your TY LINKER 








PLETE HANDLING OF PRODUCT FROM 


FFER TABLE TO SMOKE STICK 





Locked and 
Ready for Operation 








@ INCREASES TIME AND LABOR SAVINGS 
@ CORRECT HEIGHT FOR EFFICIENT FEEDING 
© IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 
© CONVENIENT, ADJUSTABLE EXTENSION PAN 

@ TY LINKER SECURELY BOLTED AND CRADLED 

@ BOTTOM SHELF FOR TOOLS AND PARTS 

@ PERFECT FOR PERMANENT LOCATION 
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STAINLESS STEBL 
CONSTRUCTION 
THROUGHOUT 
@ SELF-LOCKING DEVICE FOR SMOOTH TILTING 
@ EQUIPPED WITH LARGE SWIVELED CASTERS 
@ SIZE—68” LONG—33” HIGH—24” WIDE 


LINKER MACHINES, INC. 


39 DIVISION STREET 


NEWARK 2, NEW JERSEY 


OVER 3000 TY LINKERS IN DAILY OPERATION 
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ROYAL CUTTING BOARDS 


“Not one of our U.S. Royal Cutting 
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U.S. Royal Cutting Boards are easily and 
uickly washed, weigh very little. Just “ 








them out and wash them in the sink. 








»» SayS general manager of 


Boards has ever been tagged unfit, frozen-food processing plant 


The Renaire Corp., Springfield, Pa., processes up to 30,000 
pounds of frozen meat and poultry daily. To satisfy strict 
inspection by the Dept. of Agriculture, Renaire uses U.S. 
Royal Cutting Boards exclusively. Result: No board has 
ever been “tagged” yet! 

“We used to use wooden blocks and boards,” says the 
general manager. “Every day at least one of them would be 
‘tagged’ by a Federal inspector. That meant the highly- 
paid butcher had to stop cutting and start cleaning. But 


« Wooden blocks had to be chipped about every! 
months. U.S. Royal Boards always maintain 4 
smooth, level surface. 

¢ Wooden blocks averaged only 3% years’ service. U. y 
Royal Boards have already lasted 4 years and wil 
be good for many years more. 

* Splinters were a daily occurrence with woodel 
blocks. U.S, Royal Boards never splinter or chip. 










Made of a synthetic rubber compound, these boards a 
approved by the National Sanitation Foundation. 

e a e 
When you think of rubber, think of your U.S.” Distributor 
He's your best on-the-spot source of technical aid, quick ¢ 
livery and the finest quality industrial rubber products. 


U. S. Royal Boards put an end to the ‘tagging’.” 
Other specific advantages noted were: 
* Wooden blocks previously used were so huge and 
heavy they were hard to move. U. S. Royal Boards 
are 5 to 20 times lighter, and much more portable. 





Mechanical Goods Division 


United States Rubber 


Rockefeller Center, New York 20, N.Y. 





In Canada: Dominion Rubber Company, Ltd. 
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IT’S ANICE TOWN...WHEN YOU COOK WITH ALAMASK® 


Your cookers could be right in the middle of Main Street for all any nose could tell — once an 
Alamask is added. Alamasks are re-odorizing chemicals for every essential industry with 


non-essential odors. Alamask neutralizes foul odors, has been doing it for years and the 


rendering industry is no exception. 


Take a good, hard, objective look at your plant, your prestige and your future in the com- 
munity. Consider the population pressures and new zoning laws. It’s easy to let Rhodia 
know about your odor problem. Rhodia has heard a lot like it before and can be a real help 
to you now. Others have seen their problems solved quickly, simply and economically. 
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Call or write today to 
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60 East 56th Street, New York 22, N. Y. 


PLaza 3-4850 


Representatives in: 





Ltd. 
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Philadelphia * Cincinnati + Chicago 
Los Angeles * Denver * Montreal * Mexico City 
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DUMP BUCKET 


HEAVY DUTY STAINLESS STEEL 
400 AND 500 LB. CAPACITY 
SANITARY - EASY TO USE 





















Yokes designed for special application 
Dollies—Overhead Hoists—Trolleys, 
Beams, etc., Also Available. 





GEORGE LEISENHEIMER 


Co., INC. 
968-988 GRAND STREET 
BROOKLYN 11, N. Y. 


Manufacturers of machinery and equipment 
for the Meat Industry since 1926. 




















Meat packers everywhere are 
installing Hubbell valves because 
they: 











e Hold evaporator tempera- 
tures constant regardless of 
load fluctuations. 


e Provide completely auto- 
matic operation. 





CU 


Evaroaatoe 


e Prevent freezing of liquids. 


‘eigiethiiein at e Eliminate troublesome 
Hubbell Back Pres- manual adjustments. 
Throughout the entire chill period, the sore Regulater ta 


meat packing plant. 





split between air and carcass temperature 


is minimized—resulting in lower product Write today for full information 


HUBBELL CORPORATION 
HbEM MUNODELURLEIN, teLINOTS 


- BACK PRESSURE REGULATOR VALVES © DUAL PRESSURE REGULATOR VALVES* 
CONTROLS AUTOMATIC SUCTION STOP VALVES ¢* SOLENOID VALVES © GAUGES ° 
SAFETY RELIEF VALVES 


“Castings to finished controls... every inch HUBBELL!” 


shrinkage—more profit for you. 
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. . . because with Stange, seasoning is 

both a science and an art: Science ‘ 
—in processing the basic seasonings: A 

Art—in the application of these 

seasonings to your products to 

achieve distinction in their field 

for flavor and eye-appeal. 
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TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, ill. *« Paterson 4,N.J. ¢ Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT i : 
CREAM OF SPICE SOLUBLE SEASONING e GROUND SPICE _ 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A. 














his Symbol 


. indicates those —— who are supplying specifications and detailed 





buying information on their products (or services) in the 1958 Purchasing 
Guide—to help you make better buying decisions. 


Be sure to study their product information pages when consulting the Pur- 
chasing Guide. 


GET THE FULL STORY .. . . JP tic treaty many 


You're undoubtedly using the Purchasing Guide as a matter of oo 


visioner advertisers 


course when working on buying decisions. Why not gain the to indicate to you 
‘ ‘ ae A that they carry de- 
greatest possible benefit from its use by making it your practice tailed product infor- 


to study the special product information pages carried by many mation in the pages 

js ‘ ; : of the 1958 Guide. 
of the leading suppliers to your industry? Here is the place to Look for this symbol 
go for detailed, specific information—the kind you need to make and let it light the 


f to bet- 
the best possible buying decisions. aries — 
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YOU COULD COVER YOUR TRUCK WITH THE MONEY YOU 
WASTE ON OLD-FASHIONED TRUCK REFRIGERATION! 











CUT DELIVERY COSTS 


Truck refrigeration electrically powered by General Electric saves 6 ways: 


Lightweight all-electric truck refrigeration systems (about 
700 Ibs. lighter than a cold-plate system, for example) and 
small size mean: 


1. You can carry a larger payload (ten extra cases per 
truck at one dairy). 

2. You get more tire and gas mileage. 

3. One dairy reports a $65 lower vehicle license fee. 


Dry, constant cooling (because all-electric systems operate 
at full capacity over entire truck engine speed range) means: 


IMPROVED G-E COMPONENTS MAKE ALL-ELEC- 
TRIC TRUCK REFRIGERATION BETTER THAN EVER 


ALTERNATOR FAN AND COMPRESSOR MOTORS 


REGULATOR 


4. Less spoilage; cleaner, fresher products. 

5. Reduced truck body rust, longer life. 

6. Longer delivery routes, fewer loadings, less labor cost. 
Can you afford to pass up the savings from all-electric truck 
refrigeration? For free bulletin and list of system manu- 
facturers, send coupon today! 


GENERAL @@ ELECTRIC 


FOR MORE INFORMATION... 


General Electric Company 
Section D 634-17, Schenectady, N.Y. 


Please send me Bulletin GEA-6084A on all-electric 
truck refrigeration and a list of system manufacturers. 


COMPANY 
STREET 














Studies conducted by the American 
Meat Institute Foundation show that 
you can give franks longer-lasting 
color at considerable savings in proc- 
essing time—without sacrificing qual- 
ity; sodium isoascorbate makes this 
possible. 

A.M.L.F. researchers ran tests on 
three different types of commonly 
used frankfurter emulsions* and add- 
ed % oz. of sodium isoascorbate per 
100 lbs. to half of each type of emul- 
sion. Untreated franks were heat 





Neo-Cesitate’ Cuts Heat Processing Time for 
Franks to 75-90 Minutes...Improves Color Too 


processed for 120 to 150 minutes, 
while those containing sodium isoas- 
corbate were processed for 75 to 90 
minutes to the same internal temper- 
ature. Both groups were smoked for 
the same length of time. 

All franks—with and without so- 
dium isoascorbate—scored high on 


flavor, texture, and peelability. How- * 


ever, the franks treated with sodium 
isoascorbate showed a brighter initial 
cure-color and a slower rate of fade 
in the display case. This means not 


*For complete detailsontheA.M.I.F. study, see Food Technology, Volume1 2, No. 6,1958,or write to Merck for a reprint. 


RESULTS OF A.M.1.F. STUDY 








Franks cured by 
conventional process 


Heat processing time 120-150 min. 75-90 min. 
Flavor and texture good good 
Peelability good good 
Rate of color fade 3 days 4-5 days 


Franks cured with 
NEO-CEBITATE (sodium 
isoascorbate, Merck) 


High quality franks with superior cure-color are heat processed 
in up to 50% less time when NEO-CEBITATE is added to emulsion, 
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only greater eye appeal and longer 
shelf life but more efficient produc. froz 
tion as well. 

Gain these advantages by using 
Neo-Crsirate or Neo-Cesrcunig “ust 
(Merck brands of sodium isoascor§ 
bate and isoascorbic acid), especially "me 
developed for the meat industry by ' 0 
Merck. Packers using Neo-Cesitat bilit 
or Neo-Cesicure find they can ing t 
crease production when smokehous§ «nd 
capacity is limited and save on labo way 
and operational expenses when ing If 
creased output is not required. ing 

Neo-CEsiTaTE and NEO-CEBICURG is 
offer all the curing benefits of sodium bett. 
ascorbate and ascorbic acid yet co! 
less to use. They are M.I.D. approved 
for curing all beef and pork products 

For literature and samples, contact ym" 
local Merck representative or write diretl: 


MERCK & CO., ING. 
Rahway, N. J. 











Neo-Cesrrate and Neo-Cesicure are registered 
marks of Merck & Co., Inc. 









© Merck & Co, 18 
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Some Answers Needed 


‘We would like to hear a well-informed 
gioup carry on a frank, realistic discussion 
of the question: 

“Why are frozen packaged red meats for 
consumers stuck on dead center?” 

Th recent years we have heard the fu- 
ture of frozen meats appraised from a “blue 
H sky’ basis and from the viewpoint of “it can’t 
lappen here.” While we have never shared 
“processed in the soaring enthusiasm of those who fore- 
5 emulsion & SW 8 revolution in three, four or five years, 
we have looked for an evolutionary develop- 
ment in which more and more frozen red 
meats would be found in more display cases 
in more retail stores. Unless we have been 
f looking in the wrong direction, it just isn’t 

happening. 

While there has been considerable expan- 

sion in the variety and volume of frozen 
Too specialty meats offered to consumers (many 

of them by a new class of non-packing proc- 
essors), the tonnage of roasts, steaks, chops 
and other red meat cuts sold in frozen form 
is still tiny. 
and Jonge Profitwise, of course, the development cf 
nt produt- frozen processed specialty items should be 

helpful to the meat packing industry. How- 
s by using CVT, the long run profit position of the in- 
‘Cxprcursg “ustry would probably be improved much 
mn isoascorg Nore by a significant expansion in the vol- 
), especially ume of red meat sold in frozen form. If. as 
industry by§ #8 often claimed, the relatively high perisha- 
o-Cesitatil bility of meat is a major factor contributing 
hey can ing ‘0 the industry’s lack of stability in prices 
smokehout™ ‘td profits, then we'd better look for some 
sve on labor Way of relieving the pressure of perishability. 
+5 when it'§ If freezing isn’t an acceptable way of do- 
uired. ing it from the consumer’s standpoint, then, 
:0-CEBICURE * cartoonist Bairnsfather once said, we'd 
‘ts of sodium better look for a “better ’ole.” 
acid yet co 
D. approv 
ork product: 
rs, contact yom 
r write dire 
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tuNews and Views 





“The Changing Patterns in the Meat Industry” will be 
the theme of the 53rd annual meeting of the American Meat 
Institute, scheduled for Friday through Tuesday, September 
26-30, at the Palmer House, Chicago. Described by the Institute 
as “a new kind of industry meeting,” the convention will em- 
phasize how the meat packing industry should adjust to the 
rapidly-changing economic and social conditions in America 
in order to improve its earnings. The program will be a step- 
by-step analysis of principal industry operations from livestock 
procurement to the sale of the finished meat products, how they 
are changing and what changes are expected in the near future. 

“While most of us are aware of these changes,” the Institute 
pointed out this week, “the important consideration is what the 
industry can do to adjust to them in order to improve its earn- 
ings. Economists, engineers, operating and processing specialists, 
sales experts, research analysts and others now are studying 
the industry, seeking answers for wiaiggnare at the annual 
meeting.” Original motion pictures, slides, moving charts, drama 
and other graphic demonstrations will be used extensively. The 
program planners have eliminated all competition between ses- 
sions this year. Certain specialized subjects will be covered at 
committee meetings on Saturday afternoon. 

The exhibits will be the largest and most numerous in the 
history of Institute annual meetings. The large Red Lacquer 
Room has been added to the exhibit area. 


Net Sales of Hygrade Food Products Corp., Detroit, for the 24 
weeks ended April 19 amounted to $179,102,395, compared 
to $171,070,088 in the comparable period a year earlier, Hugo 
Slotkin, president, revealed in the company’s mid-year financial 
report to stockholders. He said the increase was due to higher 
prices on certain products, made necessary by higher prices 
paid for livestock. Tonnage sold was slightly under that of a 
year earlier. Net income before provision for taxes on income 
was $1,553,093, compared to $1,375,395 in the same period of 
fiscal 1957. Net income after provision for taxes rose to $725,093 
from $650,395 a year earlier. Slotkin also announced the ac- 
quisition of Girard Packing Co., Philadelphia, which, he said, 
provides Hygrade with larger manufacturing facilities than are 
available in its present Philadelphia plant. 

Net earnings of Armour and Company, Chicago, for the six 
months ended May 3 rose to $2,100,000 from $1,278,000 in the 
comparable period of the 1957 fiscal year although sales, at 
$892,314,000, declined from the 1957 first six-months’ total of 
$955,782,000. Owing to the seasonal nature of the business, 
interim earnings are not necessarily indicative of the full year’s 
results, Armour pointed out. The Armour foods division showed a 
“substantial improvement” in the six-month period, but this was 
largely offset by a decreasé in earnings of the chemicals division, 
the company said. 

Net earnings of Wilson & Co., Inc., for the first six months 
ended April 26 rose to $3,756,628 from $2,640,724 a year 
earlier, president James D. Cooney reported. Net sales, at $324,- 
127,465, also were above the total of $313,766,837 in the 1957 
period. 


MID Activities will be conducted in four geogiaphical areas, 
each headed by a newly-appointed assistant director of the 
Meat Inspection Division, A. R. Miller, director, announced in 
MID Memorandum No. 247, Supplement II. The areas and 
assistant directors in charge, effective this week, are: eastern, 

Dr. Meier Brodner, Room 501, 45 Broadway, New York 6; 

northern, Dr. O. W. Seher, Room 241, 4101 S. Halsted st., 

Chicago 9; southern, Dr. G. A. Franz, 928 U. S. Court and 

Customhouse bldg., 1114 Market st., St. Louis 1, and western, 

Dr. A. F. Eckert, 1503 U. S. Post Office and Courthouse, Los 

Angeles 12, Calif. 



































; be of flow rack storage bins has solved an onde 


assembly bottleneck at the Sugardale Provision 
Canton, Ohio. The units are installed at the 
mont plant where the nightly truck loading operation 
are performed. a 
Management was faced with the task of solving” 
order assembly bottleneck, reports William L. Lavin, vig 


ABOVE: This is the way the order assembly room looks at the 
ning of the night's operation. BELOW: View of the room showi 
supply of packaged meat products preassembled for order 





Even though the operation had been transferred to th 
new 12,000-sq.-ft. refrigerated order assembly room, it 
was still cramped for space and was too slow. Gettin 
the trucks dispatched early in the morning became jj 
creasingly difficult with expansion in volume. The stem 
that especially defied systematic handling were the 
aged luncheon meats. Being in relatively small units 
twelve 8- or 16-0z. packages per shipping carton—and i 
40-odd varieties, they occupied considerable floor atta 
when stored on skids. Furthermore, there were individual 
skids for different products and sizes. The order fillers had 
to make pickups from as many as 12 skids to fill a single 
order—which meant a great deal of walking. 

In an effort to expedite the assembly operation, the 
plant tried the fixed station system in which the order 
travels past product stations at which order fillers add 
the items required from their sections. This setup failed 
to increase loading volume since it reduced the number 
of trucks that could be loaded simultaneously. The space 
required for full product stocks took out one assembly | 
line, comments Alfred Lavin, Harmont plant production 
manager. 

Sugardale management then decided to investigate the 
use of Rapids-Standard flow racks which had been em- 


president and general manager of the Harmont i 
to 











ABOVE: Key man on each of three assembly lines is the biller who 
coordinates the work of the order chasers. His public address system 
has speakers beamed down his own aisle. BELOW: Located adjacent 
to bulk items, the three pan scales reduce the amount of leg war 
the chasers perform and permit simultaneous order assembly. 








ployed successfully in the assembly of frozen food orders. 
The firm is a distributor of frozen juices, vegetables, fruits, 
etc. (See THe NaTIONAL ProvisioNnER of December /, 
1957, for details of this operation.) 

The racks provided the answer, says Alonzo McCue, 
assistant to the production manager. Two banks of the 
Rapids-Standard flow racks were installed beside each of 
the three order assembly lines. These banks are 6 ft. high, 
5 ft. wide and 10 ft. deep. The flow racks are made up 
of ball bearing roller wheel conveyors with a pitch of 3 
inches in 10 ft. and a stopper device at the unloading 
end. Each order assembly line has 60 racks which hold 
(and deliver) small carton items such as sliced luncheon 
meats. Each roller section is used for a different produc 
or carton size. Use of the flow racks centralizes the area 
in which the product is stored and, consequently, reduces 
the amount of leg work needed to fill an order. Some of 
the faster moving items are stored on several racks. 

During the day the production departments move prod- 
ucts into the order assembly room in truck lots and plac? 





LEFT: Pork and fancy meat items are boxed in this cooler by specid 
chasers who service their own line. Boxed products then move to d 


THE NATIONAL PROVISIONER, JUNE 7, 195! 








rd&issembly at Sugardale 


an order 
ision Co, 
the Har. 


yperations 


olving én 
avin, viee 


- the bene 
showing | 

rder fillin 
ont plant 
ed to the 


erat 


eae 


all units- 
ym—and in 
floor area 
individual 
fillers had 
ll a single 


ration, the 
the order 
fillers add 
stup failed 
1e number 
The space 
> assembly 
production 





stigate the 
been em- 


he biller who 


idress system 
ted adjacent 
of leg work 
embly. 


ood orders. 
bles, fruits, 
ecember 7, 


zo McCue, 
inks of the 
de each of 
> 6 ft. high, 
‘e made up 
pitch of 3 
> unloading 
which hold 
.d luncheon 
ent produc 
es the area 
tly, reduces 
r. Some 
racks. 
move prot 


ts and plact 


ler by specitl 


move to doe 


UNE 7, 1958 


















them on the correct racks along the three order assembly 
lines. Production is coordinated to sales needs so that 
minimum amounts of product are held in the coolers. 

The night shipping crew is divided into three teams 
of six men. Each team consists of a caller-biller, three 
chasers, one loader and an outside chaser who brings 
fresh boxed pork, offal, beef and frozen foods to the load- 
ing dock. Order assemblers in the freezer and beef cooler 
bring these products to a central point from which the 
chaser picks them up. All beef is wrapped in Kraft paper 
and stockinetted. The firm is proud of its beef which 
accounts for approximately 30 per cent of its volume and 
feels that the extra packaging assures the delivery of the 
quarters in prime condition. 

Offal items are pouched in film bags for easier handling. 

On each of the assembly lines the smoked meats, lard, 
stick sausage and boxed items are arranged in sequence. 
The biller’s desk is centrally located. 

Empty baskets and knock-down fibreboard shipping 
cartons are stored close to the biller’s desk and the out- 
side chaser is responsible for seeing that the supply is 
ample. The biller is the gang leader and has a microphone 
for a public address system with speakers beamed down 
his aisle. Along this aisle, which is 25 ft. long, are lo- 
cated two rows of product, three pan scales and the roller 
conveyor extending to the loading dock. The two banks 
of Rapids-Standard flow racks with the small boxed items 
are at the head of the aisle. Content of each rack is 
identified at its discharge end and, of course, the box 
assures positive identification. The pan scales are spaced 
to require a minimum of walking by the chasers and to 
permit several orders to be worked up at once. 

As the items are weighed and placed in a shipping 
container, either basket or box, they are pushed forward 
along the conveyor. The three lines terminate on the 
loading dock where the truck steward loads the shipping 
containers in their proper sequence. The trucks are 
equipped with special stanchions to hold the stacked wire 
baskets in place. 

All orders are prearranged in the shipping room office 
by routes and stops so that when the loading starts the 
ttucks are loaded in proper sequence. Orders are identi- 
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LEFT: Conveyors and rails extend onto the loading 
dock. Items from pork and fancy meat coolers are 
moved into position in skid lots. RIGHT: Assembly 
conveyor has portable leg that extends into truck 
body. Pipe stanchions in body steady baskets. 


fied by number. The firm uses many wire baskets as ship- 
ping containers since much of its production is boxed and 
there is no point in boxing boxes. Some items, such as 
the pouched semi-boneless hams, are shipped in large 
containers. 

The night shipping supervisor prepares load tallies for 
the truck stewards so that they know in advance the ap- 
proximate number of wire baskets, beef sides, boxed items, 
frozen foods, etc., which are to be loaded in each truck. 
As the loadiug for a specific route commences, the outside 
chaser brings the beef, frozen foods, boxed pork and boxed 
offal items to the loading dock. The overhead rail system 
has spurs that extend to the loading dock. 

A truck hostler brings the trucks into position from the 
on-the-line-parking lot. The 60 International trucks are 
equipped with Thermo-King refrigeration units which are 
plugged into standby electrical outlets as the trucks are 
loaded and parked. 

The new order assembly system permits the firm to fill 
orders on the day of receipt, assuring a customer maxi- 
mum sales potential since he need never be out any item. 

[Coniinued on page 32] 





HERE FROZEN FOODS and wrapped beef are assembled for in- 


clusion in orders. Special cooler and freezer crews handle this phase. 
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Fic clerking in a retail meat 


store to president-owner of a $1,- 

000,000 beef plant is the success 
trail blazed by a youthful, red-headed 
Texan, Vernon Calhoun. In 1940 he 
was clerking for a butcher of Pales- 
tine, Tex., but acquired a tract out- 
side the town and began a small-scale 
slaughtering operation. He built a 
small modern plant in 1946, but lost 
it by fire during 1950. With typical 
determination he rebuilt the plant 
within 90 days. 

During 1957 the plant’s scope of 
operations was expanded, cooler and 
freezer facilities were added and 
federal inspection was obtained for 
The Vernon Calhoun Packing Co. At 
that time Calhoun decided to limit 
his business to car and truck lot sales 
of beef. 

A new killing department, equip- 
ment wash room, main sales cooler, 
freezer, employe comfort facilities, in- 
spectors’ offices, office and power sec- 
tions were added and the former 
killing floor and sales cooler were con- 
verted to hot carcass and offal c3olers. 
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The entire interior was refurbished 
and all of the coolers were tiled to 
splash height. The plant’s new brick 
faced front brings the old and new 
portions of the building into a har- 
monius blend. 

The plant, which sits on a knoll, 
is essentially a single-level structure, 
although the rendering operation is 
housed in a basement under the back. 
This department has ground level 
access because of the grade. Here 
also is located the portable electric 
hoist with which cripples are lifted 
to the killing floor and the outdoor 
gas-fired boilers with a sheet metal 
housing to protect them from the 
elements. Since the area does not 
have severe winter weather, manage- 


i 
In The Pictures: Land about the 
plant has been landscaped to enhance 
impact of stainless steel sign mounted on 
wall of new freezer. In the second photo 
production records are being examined 
by L. D. Scroggins, kill foreman; Vernon 
Calhoun, president; George Hutcherson, 
plant manager, and H. L. Williams, 
sistant plant manager. The paunch work. 
up table is mounted high to permit gray. 
ity charging of the hasher-washer in the 
walled-off rendering department. Flush. 
ing water lines drop down from header, 
The large sales cooler is refrigerated 
with overhead ceiling units and illumi. 
nated brightly by 100 250-watt bulbs. 


ment decided to house the boilers 
outdoors where the heat is dissipated 
and does not add to the refrigeration 
load of the plant. 

The livestock pens are located 
next to the killing department. The 
pens are paved with concrete and 
pitched for drainage. Except at the 
exit and entrance the pens are @i 
closed by 12-in. curbs to confine the 
manure, and hose connections ate 
placed for wet cleanup which follows 
the daily dry cleaning. Facilities m- 
clude a squeeze pen and _artifick 
lighting for ante mortem inspection. 

The 80 x 75-ft. killing floor 8 
equipped for cattle and calf slaugh 
ter, although it has been laid out 
with the idea that hogs might be 
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TRACKED PAN feeds prebreaker hopper 


which reduces hard inedible material. 


INEXPENSIVE portable conveyor system is used to move reduced raw material from hasher- 
washer and the prebreaker to the charging domes of the two inedible cookers. 


acking Plant in Texas Cattle Country Uses 


pproach to Several Operating Problems 


handled at some time in the future. 

The knocking pen and dry landing 
area are compactly arranged in one 
corner of the floor. A 16-in. gate in 
a 4-ft. safety barrier provides an exit 
for the shackler. The shackled animals 
are hoisted onto the bleeding rail, 


moved into the curbed bleeding area 
and beheaded as the rail makes its 
tun. Floor work is done on three 
cradles. A runback rail adjacent to 
the wall carries the shackles back to 
the dry landing area. 

After the flooring operations the 
beef trolleys are inserted intd the 
gams and then attached to a fixed 
spreader. From the half hoist the 
carcasses go onto a single rail. 

To facilitate charging the Anco 
hasher-washer through a wall, the 
paunch workup table is elevated and 
placed against the wall separating the 


TWO COOKERS discharge meat scraps and fat into a common 
percolator pan from which employe feeds the curb press. 
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killing floor from the inedible charg- 
ing room. A spill type viscera pan 
is lifted along a vertical track to 
deposit the paunch section on the 
workup table. The push button con- 
trol for the pan lift is placed on the 
paunch workers’ level so they can 
control the flow of work. After the 
inedible portions are separated from 
the paunch it is emptied and flushed, 
cleaned on an umbrella and_ then 
hung on drain hooks from which it is 
finally lifted and placed in a scalder 
located in a curbed area nearby. The 
paunch table was furnished by En- 
terprise Inc. 

The curbing of the scalder is a 
feature typical of the plant's con- 
struction in that water drainage is 
confined to the area of use. There 
are seven floor drains on the killing 
floor, Permitting water to flow over 





the floor increases the slipping haz- 
ard, tends to impair the efficiency of 
the butchers who must exercise great 
caution in walking and also acceler- 
ates the deterioration of the concrete 
floor, according to Calhoun. The floor 
is sloped % in. per foot so that runoff 
is fast. Working area floors are topped 
with a non-skid aggregate. 

The paunch flushing table empties 
into an 8-in. line that discharges into 
a sump from which the manure is 
pumped to an elevated tank for de- 
watering. The drained material is 
discharged into a truck equipped with 
a watertight body and is then spread 
on the firm’s own acreage or on that 
of local farmers. The area under the 
tank and the driveway for the truck 
are paved and provided with a drain 
and water connection to facilitate 
daily cleanup. The tank, which has a 


BROKEN MEAT and bone meal cake is loaded into a truck in the base- 
ment with the aid of portable conveyor. 





capacity of 2% cu. ft. per head 
slaughtered, is designed to hold the 
paunch contents from one day’s kill 
at the plant. 

After the full hoist operations the 
carcasses are pushed onto a main rail 
and moved past the central carcass 
splitting station where a butcher on 
a LeFiell hydraulic platform performs 
the entire splitting job with a power 
saw. The platform permits the 
butcher to do a better job faster, since 
it allows him to see his split as it 
carries through the backbone and 
also to hold the saw so that he can 
get the weight of his body behind 
it, says George Hutcherson, plant 
manager. He claims that it is better 
to have one man do the job than to 
move the saw back and forth between 
the beds. 

The split carcasses are scribed, 
washed, shrouded, weighed and 
moved into one of the hot carcass 
coolers which are refrigerated by 
Frick unit coolers. 

The firm is investigating the use of 
Jarvis power knives for skinning. 

The hides are chuted through a 
wall opening directly into the curing 
room on ground level. This room 
contains six concrete vats, each of 
which holds approximately 2,000 
hides. While more labor is required 
to put the hides into the vats and to 
remove them, management believes 
that use of the vats assures a better 
cure. Moisture within the hide is re- 
leased during curing, but does not 
escape and provides what amounts to 
a cover pickle. The saturated liquid 
penetrates the whole pack and pro- 
vides a better cure. When the hides 


WASTE LINES are accessible below 
the ceiling in the plant's basement. 





RUNAROUND arrangement takes load off 
pump and valves during non-flow periods. 





LEFT: Rings hold trolleys and supporting "axle" rests in well of dolly. RIGHT: L. D. 
gins, kill foreman, points to the marker bars on soaking vat to aid in placing trolley holden 
in vat. The trolleys are cleaned with detergent, rinsed and sprayed with protective oil, 


are cured, the vat is drained and 
the bundled and graded hides are 
loaded on a truck parked on a con- 
crete ramp adjacent to the hide room. 

Inedible fats from the paunch table 
are chuted directly into the hasher- 
washer in the charging room. Mate- 
rial from this unit discharges directly 
into a conveyor that also receives the 
hard material that has been ground 
in a Rietz prebreaker furnished by 
Anco. 

The feed throat of the prebreaker 
is topped with a large metal hopper 
so that it can handle oversized pieces 





of condemned material that are 
dumped into it from a tracked d 
pan. Soft material other than pa 

fat is also charged into the prebreaker. 
The conveyor that carries away the 
ground raw material discharges into 
a transverse conveyor with sliding 
plate openings directly above the 
cooker domes. 

Although the conveyors are used 
in fixed positions, they can be moved 
about for servicing and, if a third 
cooker should be added in the ren- 
dering department, they can be relo- 
cated to serve it. The conveyors can 


J. L. DEMENT, plant engineer, turns off one of 
breakers which handle the cooler illumination. 
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KOLD-HOLD 





KOLD-HOLD truck 


give extra cooling capacity 


KOLD-HOLD “Hold-Over” plates are designed 
to produce more refrigeration faster than any 
other plate on the market. The streamlined design 
induces a rapid sweep of air over the plate surface 
for exceptionally fast pull-down. 


Furthermore, each plate is completely filled with 
eutectic solution with no ineffective pockets with- 
out refrigeration. 


ask the ROLD=HOLB mon in 
ee ses Se @ ES pe Pie om. 


BOSTON 16, MASS. KANSAS CITY, KANS. 
F. W. Smith Samuel W. Johnson 


For top value in plate refrigeration, investigate 
KOLD-HOLD plates for your trucks ...as straight 
“Hold-Over” plates or as lo-sides with MARK and 
CROWN continuous truck refrigeration systems. 


KOLD-HOLD 


DIVISION 


Tranter Manufacturing, inc. 
200 E. Hazel St., Lansing 9, Michigan 


your area for help with your truck refrigeration problems 


rg geo 4, TENN. ST. LOUIS 21, MO. 


25 Huntington Ave. 


Copley Square 


CHICAGO, ILL. 
. $. Warner 
704 S. Yale 
Villa Park, Hl. . 
DALLAS, TEXAS 
Leo J. Freitas 


2516 W. Mockingbird Lane 
DENVER 17, COLO. 


A. J. Nelson 
P. O. Box 5502 


P. O. Box 163 
Muskogee, Oklahoma 


LOUISVILLE 6, KY. 
H. H. Emler, Jr. 
843 E. Main Street 


LOS ANGELES 4, CALIF. 
Kold-Hold Pacific Co. 
203 S. Western Avenue 


MINNEAPOLIS, MINN. 
C. P. Richardson 
4812 West 70th Street 
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H. Gwynn Wm. J. Bagley 


4231 Franklin Road 
NEW YORK, N. Y. 


Kold-Hold Atlantic Co. 
104-1 


5 100th Street 
Ozone Park 16, N.Y. 
PHILADELPHIA, PA. 

; C. Hoover 
691 Knox Road 
Wayne, Pa. 
ROCHESTER 13, N. Y. 
A. E. Hutson 
671 Ridgeway Ave. 


ig 

1332 Willingham Dr. 
SEATTLE 1, WASH. 
O. C. Yates 
2609 Second Avenue 
TOLEDO 13, OHIO 
R. D. Spitler 
4835 Oakridge Drive 
FOREIGN 
Silcox Refrigeration 

Company 
70 Pine St. 
New York 5, N. Y. 



















Be sure and use 


NATURAL CASINGS 


SSCSSSSSSSSSSSSSSSSSSHSSHSSSHSSSSHSSSHSSHSSSHSSSSHSSSSSHSSSSSSSSHSSSHSSSHSSSESEE 


for every 


SAUSAGE NEED 








DIFFERENT CASINGS 


Coudahy produces 79 different kinds of beef, pork arid sheep 
casings. You're sure to find the right casing for every sausage 
you make. 

Every Cudahy casing is double tested — first for strength — 
then for uniform size. 

Cudahy Natural Casings allow the smoke to penetrate deeply, 
seal in the wonderful juicy flavor and keep your product at 
peak of quality goodness. 








A Cudahy Casing Expert is at 
your service to help you 
select the best casings for your products. 
Contact your Cudahy sales 
representative. 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA. 
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be cleaned quickly and provide a 
trouble-free and economical method 
of charging the cookers, Calhoun says. 

The rendering department is 
equipped with two Anco cookers, a 
metal hot well and curb press. The 
cookers are Pow-R-Pak units requiring 
minimum floor space and foundation. 

The firm uses a portable conveyor 
to load the cakes of meat and bone 
meal into a truck that is backed into 
the department. Here, as in the hide 
room, the plant was arranged to per- 
mit direct truck loading in order to 
minimize product handling. 

The equipment wash room and 
lant laundry are located on one side 
of the killing floor. The laundry has 
two tumblers and a spin dryer. The 
firm uses stainless steel beef hooks on 
its trolleys; these units have a weight 
deviation of plus or minus 1 o2z., 
comments Calhoun. While these trol- 
leys with their exact tare cost more, 
they do eliminate giveaway encoun- 
tered where trolleys vary in weight 
and reduce the risk of customer dis- 
satisfaction over the tare allowance, 
one of the principal causes of cus- 
tomer complaint. The knowledge that 
its own trolleys are standard in weight 
provides management with a reason 
to request the customer to recheck 
his own trolley weights. 

The firm uses the soaking detergent 
vat system for cleaning the trolleys. 
During the cleaning, rinsing and oil- 
ing the trolleys hang on a _ holder 
that consists of two horizontal rings 
welded onto a vertical axle. A caster 
dolly that carries a cup with a di- 
ameter greater than the pipe axle 
holds these trolley storage units as 
they are moved to the kill floor or 
from the loading dock. A series of 
holder cups is mounted on the bot- 
tom plate of the soaking vat. The 
holder with its load of approximately 
50 trolleys is lifted from its caster 
mount and lowered into the deter- 
gent solution with a portable hoist. 
To aid in positioning the loaded 
frame in the vat, marker bars are 
welded to the sides of the vat in line 
with the cup holders. The system 
reduces the number of dollies needed 
and eliminates double handling of the 
trolleys. The washed trolleys are 
tinsed with water and sprayed with 
protective oil. 

Chilled carcasses are moved into 
the new cooler which can hold 1,200 
cattle and is refrigerated with 14 
Gebhardt ceiling cooler units. This 
cooler, which has 19 rails equipped 
with LeFiell automatic switches and 
100 incandescent bulbs for illumin- 
ation, more than doubles the plant’s 
Previous carcass holding capacity. 

One of the former sales coolers, 
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HIDES ARE CURED in concrete vats which retain moisture to provide natural cover pickle. 


with a capacity of 250 head, is now 
used as a preassembly cooler. Here 
the truckloads of beef are assembled 
and given a final inspection to see 
that the quality and weights con- 
form to the customer’s specifications. 

When the refrigerated truck has 
been spotted at the dock, the assem- 
bled load is moved out rapidly. The 
loading dock has its own refrigeration 
unit, so that product sweating and 
heat buildup are held to a minimum. 
says H. L. Williams, assistant plant 
manager. 

Another of the former holding 
coolers has been equipped for boning. 

Chilled offal items are boxed in 
25-, 50- and 100-lb. fibreboard ship- 
ping cartons and are moved in skid 
lots into the —30°F. blast freezer and 
from here to the —10°F. holding 
freezer. The latter has a capacity of 
1,250,000 Ibs. 

The new power section houses a 
Frick refrigeration system rated at 
300 tons. The system is interconnected 
so that the various compressors kick 
in or out as needed. The new electri- 
cal distribution system has its center 
here. At the end of the day the 
watch engineer flips off the cooler 
light switches, ensuring that no lights 
are left on inadvertently in the coolers. 
This eliminates waste of electricity 
and the needless introduction of extra 
heat. Since the main cooler has 100 
250-watt bulbs, their heat is a con- 
siderable factor. Cork was used as in- 
sulation throughout the plant. 

The supports for the entire new 
section are of steel cross beams, 
columns and steel lattice supporting 
the precast concrete roof used in 
cooler areas. 

Water lines to the washing stations 





are suspended from the ceiling with 
the last section of the drop in hose 
form. The spray heads have valves 
with triggers that must be depressed 
to release water. A shutoff valve is 
placed in the line ahead of each hose 
section. The advantages of the ar- 
rangement are twofold, says J. L. De- 
Ment, plant engineer. With the trig- 
ger valve, water is used only when 
needed. At the end of the day the 
globe valves are closed to relieve 
pressure on the hose and _ trigger 
valves and to prolong their lives. 
Wherever extra pressure is re- 
quired, such as at the shrouding and 
viscera buggy washing stations, an 
electric pump is used with a dia- 
phragm controlled runaround. The 
pump operates while work is being 
done, but at other times the water re- 
circulates between the inlet and out- 
let pipes which are cross connected 
with T’s. This relieves the head pres- 
sure on the pump and the trigger 
valves. Failure to provide relief dur- 
ing periods of non-flow is the princi- 
pal cause of damage to trigger valves, 
according to DeMent. 
Grease-bearing waste flows to a 
skimming tank and after reclamation 
the grease is blown to the inedible 
department. The tank is cleaned daily 
to prevent degradation of the fat. 
Non-fatty waste flows to another se- 
ries of tanks and traps and then into 
a pond on the firm’s property. 
Moving about his plant in cowboy 
boots and ten-gallon hat, Vernon Cal- 
houn is confident that the facilities 
and seasoned personnel assure contin- 
ued growth for the company he 
founded in the Texas cattle country. 
The Calhoun plant was designed 
by architect W. Morris Neel. 
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PRIDE IN ACCOMPLISHMENT is exhibited by M/Sgt. Harry T. Lipsky, Quartermaster 
Food and Container Institute, who shows an audience at the Research and Development 
Associates annual meeting how simple it is to prepare a quick-serve meal. Addition of 
hot water is all that is needed to reconstitute the precooked dehydrated foods that com- 
prise these meals in preparing a highly acceptable, hot meal in the field. The use of 
precooked dehydrates eliminates the need for trained cooks and bulky field kitchens. 


Scientists Take 


F DEHYDRATED meat is to be- 
come a commercial item in the 
civilian market, the process must 

begin with ground product that can 
be dehydrated economically, flavored 
and shaped as desired and handled 
‘as a stable protein-fat material. 

Once this has been achieved the 
field looks promising, according to 
H. P. Furgal, associate technical di- 
rector of the food research depart- 
ment, Armour and Company, who 
spoke before the twelfth annual meet- 
ing of the Research and Development 
Associates, Food and Container In- 
stitute, Inc., in Chicago. 

Furgal said that the basic objec- 
tion to dehydrated meat now avail- 
able is its price. The freeze drying 
method of dehydration is limited to 
processing steaks and chops % in. 
thick. Since the process reduces the 
weight 50 to 65 per cent by water 
removal, it automatically increases 
the cost of fresh meat at $1.50 per 
pound to $4 or more per pound for 
the dried item. To this cost 30c to 50c 
must be added for drying and an- 
other 15c for freezing, packaging 
and chemical analysis, which brings 
the total cost to the neighborhood of 
$5 per pound. True enough, each 
pound of dried meat represents more 
than 2 Ibs. of steak, but the price of 
the latter is high on a fresh meat 
basis. The quality of the dehydrated 
product is poorer than that of the 
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fat and moisture. The manufacturing’ 
raw material would be stable, ecu 
nomical and might be used as a base 
for products with dominant flavor 
elements added. The meat flavor jp 
itself might not be the most impor 
tant taste factor in palatable and ac. 
ceptable products made from the 
base. Furgal suggested that stocks of 
dehydrated manufacturing meat 
could be held as a hedge against 
fluctuations in livestock marketings, 
The dehydrated ground meat might 
be used in making products that de. 
pended upon the meat for texture 
rather than flavor. It might be pos. 
sible to treat the meat in such a man- 
ner, either before or after dehydra- 
tion, that the fibres could be rewoven 
to form a steak or chop. 
Lower-priced manufacturing meats 
might well be used as raw material 
for producing dehydrated groun@ 
meat of high value and relatively 
low cost, according to Furgal. 
The Armour scientist noted 


New Look at Dehydrated Me 


fresh meat, Furgal told his audience. 

Under these conditions, even 
though dehydrated steaks and chops 
might be economical for military use, 
their potential civilian market would 
be limited to hunters, mountain 
climbers and others requiring light 
weight and preparation ease. 

A recent survey of 21 corporations 
by Armour’s market development de- 
partment has confirmed civilian dis- 
interest in present-day dehydrated 
meat, primarily because of its high 
price and lack of compensating ad- 
vantages. However, a civilian market 
must be developed before the mili- 
tary services can hope to have broad 
production capacity for their needs. 

Armour researchers examined the 
possibility of using dehydrated meat 
as manufacturing material with a 
specified protein and fat level rather 
than as an end product for sale to 
consumers. Their investigations indi- 
cated that dehydration processes oth- 
er than freeze drying might be em- 
ployed. Furgal mentioned such pos- 
sibilities as spray drying solutions of 
meat or extracting moisture and fat 
by solvent flow. Several kinds of 
chemical and physical pre-drying 
treatment which render protein more 
susceptible to dehydration might be 
utilized. 

With new dehydration techniques 
it should be possible to upgrade the 


protein of meat through removal of 


while many problems must be solv 
in connection with the dehydratiom 
of ground meat, and its use in mami 

facturing, the possible rewards aig 
so large as to stagger the imaginati@ 

MILITARY VIEWS ON DEH 
DRATED FOODS: Ease of prepatt 
tion in the combat zone, higher ag 
ceptance in repetitive feeding 
great flexibility in shipping and st 
age are some of the advantages @ 
dehydrated foods that make them 4a& 
tractive to the military services, sai 
Dr. Virgil O. Wodicak, associate dr 
rector, QM Food and Container It 
stitute for the Armed Forces, in his 
talk on use of dehydrated foods in 
the U. S. Army feeding system. 

The armed forces have developed 
a ten-day meal cycle employing de 
hydrated foods that will be packaged 
in units to feed six and 25 men. The 
first of these units will be field tested 
next year. 

Dr. Wodicak said that dehydrated 
foods are stockpiled by the Army. 
They are held until approximately the 
end of their storage life and are then 
moved into supply channels for com 
sumption. Since peacetime garrisons 
have adequate facilities for using 
fresh and frozen foods, this practice 
of utilization does not enhance the 
reputation of dehydrated foods with 
military personnel. 

In a combat zone they would play 

[Continued on page 38] 


THE NATIONAL PROVISIONER, JUNE 7, 1958 





BUND Linker 


Produces 
© 85 to 126 LINKS Per MINUTE 
¢ > INCH to 1 LB. LINKS 


Use with 


any stuffer bd LINKS UNIFORM natural poster ae. 
IN WEIGHT 





The New “BOSS” LINKER | 
is fully automatic . . . simple 


. «+ proven trouble-free. Light in 


weight . . . highly portable . . . Quotations sent on request. 
Please specify voltage... 
make and size of stuffer in 
Easy to clean . . . stainless steel contact- your plant when writing. 


occupies a minimum of floor space. 


eld tested é : ; 
parts insure sanitary operation . . . can be 


ehydrated used with any make or size stuffer. Rugged, 
built for long life . . . has 2 H.P. motor .. . 
Patent Applied For . . . all repair parts are now 
s for com 
garrisons available at The Cincinnati Butchers’ Supply Company. 
for using 


FOR DEMONSTRATION IN YOUR PLANT, WRITE TO: 


THE land wie SUPPLY COMPANY 


CINCINNATI 16, OHID 
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Terminal Warehouse Custom Freezing 











“NO FROST 


ssful Experience 


NIAGARA 


95 Years Succe 


Meat Freezing 


d freezing- 
refrigeration an ses. 
* Always full ee noisture os fast as it — 
* “No Frost” remove rect frozen food qua ¢ 


* Save power, reduce costs; Pro 





fce Cream Hardening 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. NP-6, 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 





... leading the 
parade of | 
PROFITS 


a 


FAMOUS CORNED BEEF 
Not to be confused with ordinary Peorned beef 


Inquiries Invited 


JOHN P. HARDING MARKET COMPANY 
728 W. Madison St. Chicago 6, Ill, 


MODEL No. 4 

Capacity—1,200 Ibs. 
STANcase |Beeax> 
STAINLESS STEEL Stainless steel plug. 


EQUIPM 





Overall 
Dimensions 


5414” x 32” x 38” 
height 


Sanitary, STAINLESS STEEL TRUCK 


FULLY APPROVED BY HEALTH AUTHORITIES 


In addition to Model No. 48 illustrated, there are other STANc* 
STAINLESS STEEL TRUCKS with capacities of 2,000 lbs., 800 Ibs 
500 Ibs., and 225 Ibs. All are ruggedly constructed for longi 
service; inside surfaces are polished and seamless; corners are £¢ 
erously rounded; maintained sparkingly clean and sanitary Wi 
minimum labor. Specifications for component parts are of highé 
quality. 
WRITE FOR CATALOG 
Manufactured by 


THE STANDARD CASING CO., Inc. 


121 Spring 
New York | 
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RUCK 


TIES 
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Ibs., 800 lbs 
for longiil 
ners are g@ 
sanitary Wil 
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121 Spring 
New York | 
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Why, How and Who of Integration 


a integration in the meat industry is 
still in the experimental stage, but some of the livestock 
producers, feed companies, packers and chains who are 
experimenting are willing to continue because of a six- 
letter word—“Profit.” 

The hog farmer figures his risk is minimized if he listens 
to the feed company. The feed company sees greater sales 
by offering some inducement to the farmer. The packer, 
by-passing the feed company, offers premium prices to 
the hog farmer for uniform meat-type hogs. The chain is 
interested in processing meats, which means more aspirin 
for the meat packer. 

Let’s see what some people in the industry think about 
this integration. One agricultural economist claims that 
integration, whether from the bottom up, or from the top 
down, means that the farmer will be giving up some of 
his traditional freedom. A successful Corn Belt farm 
manager declares: “I don’t intend to sit idly by and 
twiddle my thumbs while my economic back is being 
broken by private enterprise.” 

The general manager of a New York state retail food 
chain comes up with a comment that has merit: “Of the 
175,000,000 tons of food sold annually—and for this 
year it includes almost 27,000,000,000 Ibs. of meat food 
products—almost every item is probably sold three or four 
times. Maybe more integration would reduce the number 
of transactions.” 

ALL SEGMENTS ALERTED: A serious three-day 
discussion of the impact of integration on animal agri- 
culture was held recently at Purdue University, Lafayette, 
Ind., with the audience made up of livestock marketers, 
private and cooperative; college deans, agricultural econ- 
omists, farm managers, feed manufacturers, chain store 
operators, and meat packers. 

Earl F. Crouse, vice president, Doane Agricultural 
Service, Inc., St. Louis, said: “This new system of market- 
ing is now being tried out in the large animal industries. 
No man can predict with certainty how all of this will 
work out, but enough has happened to cause the entire 
Corn Belt area to take notice—and well it should. If the 
effect in the Corn Belt is as great as it has been in other 
areas, we'll hardly recognize these basic farm enterprises 
in another 10 to 20 years. 

“Contract production of pork and beef has been the 
subject of many farm meetings, private, local, state and 
national—during the past several months. The discussions 
also involved the businessmen who serve the farmer. This 
applies particularly to the stockyards folks who find their 
Position threatened by these new developments in market- 
ing of livestock. 
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The first story on the impact of integration on animal 
agriculture, as dicussed at a recent three-day forum 
at Purdue University, was printed in the May 24 
issue of THE NATIONAL PROVISIONER. 











“Sometimes in these discussions we forget that the 
farmer is also a specification buyer. He is the man who 
decides what feed, what fertilizer, what fuel, what seed, 
what machinery and what of everything he will buy. 
Vertical integration, therefore, includes the efforts on the 
part of suppliers to get their products in line to be speci- 
fied by the farmer. 

FEED COMPANIES AGGRESSIVE: “The feed com- 
panies have been so aggressive that some have become 
the integrators. Indeed, the feed companies should be 
given credit for their efforts in breaking the deadlock 
between farmers on one side and processors on the other. 
These two groups found themselves so widely separated 
that it took a third party to bring them together.” 

Crouse touched on two more possible ways of visual- 
izing the marketing system under integration. “First, when 
a businessman or the company he represents sets up an 
organization and becomes the integrator, we think of it 
as integration from the top down. The other way,” Crouse 
continued, “is for the farmer to organize and through his 
cooperative create an integrated structure for the mar- 
keting of his products. To be successful the cooperative 
must be competitive with the private business organi- 
zation that also wants in on the business. 

“Among other things this means salesmen to contact 
and work with the specification buyer of the chain store. 
In order to get the products of his cooperative into the 
supermarket the salesman soon finds that he has to guar- 
antee quality and meet rigid supply standards. To ac- 
complish this some of the more aggressive cooperatives 
now require the equivalent of a contract from their 
members. Over a period of time, these contracts or agree- 
ments will become more and more binding. 

“The real danger, as I see it,” continued Crouse, “comes 
from another quarter—namely, integration by government. 
We already have more of this than I like to think about 
in terms of government price support programs of all 
sorts. If you will take a close look at how the various 
government programs work you will find that all of them 
bear a striking resemblance to the concept of contract 
farming. 

“You may well ask what are the forces that have pro- 
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duced vertical integration,” Crouse continued. “One of 
the major forces is that of the change in retail markets. 
Let’s look at the power of supermarkets. The specification 
buyer for the chain store represents the grocery list for 
several thousand housewives.” 

The second major factor, Crouse continued, is the 
tendency of farmers to by-pass the central yards. It leaves 
the meat packer or processor, who has to keep his plant 
operating, with little choice but to go out in the country 
and trade at the front gate. The trend now appears to be 
to line up supplies on a contractual basis. 

A third important force which has accelerated the 
trend toward vertical integration has been technological 
changes, Crouse added. New, more efficient methods can 
be pushed into operation more rapidly on a contract 
basis than without. 

A fourth factor, Crouse pointed out, has been the high 
fixed labor costs in the meat packing business. The guar- 
anteed annual wage does not fit a seasonal meat supply 
situation very well. Many packing plants are built to 
handle twice as many hogs at some seasons as another. 
This means low efficiency much of the time. 

FARM LABOR: A fifth factor that has had much to do 
with the actual location of contract farming areas has 
been the matter of under-employed labor on the farms in 
some parts of the country. Crouse briefed his audience on 
the development of commercial broiler production in the 
Southeast, including Gainesville, Fla., and Atlanta, Ga., 
where the Cotton Producers Association has a_ broiler 
Operation bigger than its cotton activities. With respect 
to the Tovrea feed ranch at Phoenix, Ariz., Crouse said 
that 35,000 cattle are fed at a time. Tovrea just runs 
the feed business. The cattle are owned by ranchers, 
speculators and others. On occasion some of the cattle 
are owned by meat packers. Big cattle feeding setups 
such as the one in Phoenix lend themselves to contract 
selling, Crouse pointed out. 

There are rumors that a major meat packer will soon 
start a range-breeding program in Colorado. A new 
feedlot that will turn 500 steers every month went into 
operation a few months ago in Louisiana. 

In connection with swine production, Crouse told his 
audience that the number of contract growers today is 
probably not more than two hundred. Crouse admitte:| 
that some of the packers who are in on the program 
believe in it completely. The objective is not to contract 
for the entire capacity of the plant, but in the course of 
time, Crouse believed the trend would be that way. 

Integration, with respect to the relationship between 
chain store organizations and meat packers, was dis- 
cussed by C. W. Sadd, general manager of a New 
York retail chain outfit. “More chains will handle their 
own meat distribution,” he said. “In fact, it looks like the 
chain will fabricate the package part at its own distri- 
bution warehouse, where it is being done at the store 


es 
ae 


level. Part of it will go back to the packinghouse for 
fabrication and packaging. 5 

CHAINS VS. PACKINGHOUSES: “More chains 
will operate packinghouses,” he continued, “I don’t think 
it will be their only source of supply because of changin 
markets and problems of keeping balanced inventories. Ip 
general, I ‘idiiovs chains will not go up too far on the 
stream of food processing because: 1) So many different 
items; 2) The demand for national brands, and 3) The 
return on investment is better in retail stores than ip 
processing.” 

Sadd spoke out in describing chain store buyers. “Chain 
store buyers get accused of almost everything, and cep 
tainly a lot of it is justified,” he admitted. “They tend 
to be a cocky lot because suppliers are always catering 
to them!” In general, Sadd continued, “they don’t care toy 
much what they pay for any product. They are interested 
in: 1) Seeing that no competitor pays less; 2) The grogs 
margin per cent is right, and 3) The product must sell” 

“I don’t see much wrong with integration as it concerns 
the marketing of farm products,” Sadd concluded. “Tp 
tegration, if well handled at all levels of marketing, cannot 
do anything but help in the development of orderly and 
direct marketing.” 

N. A. Wilson, hog farmer of Rolfe, Iowa, was slightly 
critical of much of the integration program. “The threat 
of swine integration is serving a good purpose if it 
forces all of us who are desirous of continuing ,as in 
dividuals on an independent basis, to become more 
efficient. If outside interests do take over the production 
of swine,” he continued, “it will be because we have not 
kept pace with all of the latest information made avail 
able to us. 

“A case was brought to my attention,” said Wilson, 
“where a sizable feed company contacted the hog-buying 
department of a reputable packing firm in an effort to 
obtain a guaranteed premium on all hogs produced under 
their contracts, even though some of them might not 
grade No. 1, in exchange for a guaranteed weekly supply.” 

CONTRACT SWINE FEEDING: Wilson said that 
contract hog feeding has a built-in production control 
because there is no contracting for products that aren't 
needed. “The feed companies have different opinions 
about contract swine feeding. Some are betting that swine 
integration is sure to take over. Others are of the opinioa 
that the independent producer will stay around in the 
hog business for a long time.” 

Wilson concluded with the opinion that those who are 
betting on integration are in the process of diversifying 
their activities to include production financing. “Evidently 
they have decided that they have exploited the maximum 
opportunities in their own field,” he said “and that they 
are now ready to move into the other guy’s field. The 
probably will be willing to raise hogs at cost in order’ 
have a steadier and more profitable outlet for their f 





“Buffalo” in NP 52 Times 





Per Year for 35 Years 


Pointing out that its client, John E. 
Smith’s Sons Co. of Buffalo, has now 
set a record of having run 52 second 
cover advertisements per year for 35 
years in THE NATIONAL PROVISIONER, 
the Comstock & Company advertis- 
ing agency of Buffalo emphasizes that 
the program has been maintained 
through times when some advertisers 
have forsaken or been tempted to 
drop traditional schedules in maga- 
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zines and newspapers. The Smith 
company, now in its ninetieth year, 
is a leading manufacturer of sausage 
making machinery under the trade 
name of “Buffalo.” 


Frozen Pork Cutlets Bow 


Fresh frozen pork cutlets have 
been introduced to the institutional 
market in St. Louis by Krey Pack- 
ing Co. of that city. The new prod- 
uct is marketed in 10-Ib. boxes con- 
taining cutlets sized either four or five 
to the pound. 


Wilson Oklahoma City : 
Employes Reject UPWA 


Representation by the United Pack 
inghouse Workers of America was 
rejected by workers at the Oklahoma 
City plant of Wilson & Co. by# 
three to one majority. Results in 
election showed 909 employes votiiig 
against union representation and 2 , 
for it, according to the National L& 
bor Relations Board. Workers eligi 
to vote in the Wilson representatitl 
election totaled 1,250. 
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Asmus Brothers spare no effort to 
produce the world’s finest spices 
and seasonings to make your prod- 
ucts taste better. 


rothers, ine. 


Spice Importers and Grinders 


ST CONGRESS e DETROIT 26, MICHIGAN 





BEEF - VEAL - PORK - LAMB { 


ALL BEEF FRANKFURTERS 
Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


ot 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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ARCTIC TRAVELER introduces 
LEADER SERIES 
Delivery Truck Refrigeration 





The Leader — a new addition to the Arctic 
Traveler Line — offers more cooling capacity per 
dollar cost than any other unit now available. 


Exclusive of the Leader Series: 
Heats and Cools 
Simple to install—no refrigeration skill required 


Exclusive FROSTOMATIC automatic defrost 
Direct drive from truck engine 


Also available (as Model AE) with heavy duty plug-in 
motors for dock side or over night refrigeration 


For additional Information Write: 


AMEREGAN: csvset sini 


MONTGOMERY 2, ALABAMA 


the very best in truck refrigeration equipment 
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TEST 


Wienie-Pak 
Skinless 


NOW 





In an overwhelming 
majority of 125 separate 
plant tests, equilibrated les 
Wienie-Pak casings actu- pa 
ally delivered greater 
efficiency on mechanical 
peeling equipment than 
had ever been accom- 
plished previously! : 
Now ... Produce Wieners 
More Efficiently, More Uni 
formly ... Actually Save 
Money! $ 
Call your TEE-PAK man 
for all the facts and spe 
cial test arrangements! 


Tee-Pak of Canada, Ltd, 
Toronto 


Tee-Pak, Inc. 
Chicago « San Francisco 





Cellulose Division 


EDWARD KOHN Co. 


MERALD AVE., CHICAGO 9 TLL: , Phone YAr« 





CAR LOT OR LCL 
Product Planned 


CANS SAUSAGE MATERIALS 


a a a ga 





TOP CHOICE OR GOOD | 


BEEF CUTS 


OFFAL 
AND 


BONELESS VEAL 


| z 30 YEARS OF SERVICE 


Heekin Product Planned Cans... either plain or 
brilliantly lithographed . . . are manufactured for 
your specific meat or lard products. Your product 
goes to market dressed for fast sales and for 
satisfied customers. Call Heekin today! 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS’ 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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SALES EXECUTIVES from The 
Klarer Co., Louisville, who attended 
the 2%-day American Meat Institute 
sales managers’ workshop in Chicago 
during March, have already put their 
knowledge to work and are well along 
on a training program for Klarer sales- 
men. Management is pleased with 
the progress being made, reports Sam 
Stalter. The firm is using the train- 
ing material furnished by the AMI 
which includes texts for the group 
leaders and for each of the partici- 
pating salesmen. 

Group leaders are the sales man- 





SALES PERSONNEL 
participate in the ques- 
tion and answer work- 
shop sessions which are 
@ part of the series of 
fine meetings. Picture 
shows one group in ac- 
tion at its second meet- 
ing. The "reserves" — 
employes who may be- 
come salesmen—also 
participate in the Klarer 
training course. 


agers of the various company divi- 
sions: Emie] Fleischer, Southern Star; 
Gil Clark, service truck; Wayne Nel- 
son, Magnolia, and Robert Roberts, 
Lexington branch. 

The salesmen are divided into two 
gtoups with 32 in each. The branch 
and salesmen from the eastern terri- 
tories hold their meetings at the Half 
Way House, an old hostelry with a 

inning and name that date back 
to the wagon train days when it 
Served as the stop between Louisville 
and Lexington. The Louisville group 
holds its sales training program at a 
local hotel. 


Klarer Using AMI Workshop Material in 


Nine-Week Training Course for Salesmen 


The sessions are held on Saturdays 
starting at 10 a.m. and concluding 
at about 11:45. After the meeting 
the trainees are guests of the firm at 
a luncheon. The meetings are held 
once a month and there will be nine 
to cover the entire AMI course. 

Participants in the meetings include 
city sales department personnel, such 
as invoice extenders, order writers, 
etc., from whom the company selects 
its future salesmen. Their inclusion 
serves a double purpose, says Gil 
Amshoff, president. It provides orien- 
tation that will increase the effective- 


SAM STALTER, mer- 
chandising manager of 
The Klarer Co.; Wayne 
Nelson, sales manager 
of Magnolia division, 
and Robert Roberts, 
Lexington branch man- 
ager, look at the new 
signs that the person- 
nel department has in- 
stalled in the Louis- 
ville Provision, Vissman 
and Emmart plants in 
an effort to create more 
"salesmen" among the 
plant employes. 





ness of future salesmen and gives the 
prospects a concrete idea of the op- 
portunities and demands of a sales 
job. It helps in implementing a policy 
of promotion from within the com- 
pany which bolsters employe morale 
and provides the ambitious employes 
who are sales inclined with a specific 
target at which to shoot. 

While the sales managers conduct 
the meetings, all the salesmen are ac- 
tive participants. They are grouped 
into table teams and are rotated be- 
tween tables. Apart from the stimu- 
lation that the training provides, it 
also facilitates the exchange of in- 
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GIL CLARK, service truck sales manager, 
emphasizes the value of samples in his pres- 
entation on "How To Sell A Feature." 


formation and experience between all 
members and upgrades the profes- 
sional skill of the salesman. For ex- 
ample, for the second meeting de- 
voted to “How To Sell a Feature,” 
each man had to prepare his sales 
presentation along the lines of “Stop 
"Em; Tell “Em; Show ’Em; Close 
Em.” The training material stressed 
the brievity of the sales call, some 
6 minutes in which the refill order 
must be secured, the regular line sold, 
information given on the market and 
supply situation and the feature item 
sold. Obviously, such a call must be 
planned. The lesson also gave hints 
on how to sell other than with “one’s 
bare hands,” and outlined several ap- 
proaches to closing the sale without 
compelling the customer to make a 
direct buying decision. 


AMIF Kills Rendering Odor 
By Catalytic Oxidation 


Odors in dry melter exhaust have 
been eliminated by pre-heating the 
exhaust and exposing it to catalytic 
oxidation in pilot scale experiments 
carried on at the laboratories of the 
American Meat Institute Foundation, 
Chicago. The new method of solving 
this old problem of the meat pack- 
ing and rendering industries is de- 
scribed in AMIF Bulletin 37, “Odor 
Control by Catalytic Oxidation of 
Renderer Exhaust Vapors.” 

The studies, reported by L. J. Pir- 
con and O. H. M. Wilder of the Foun- 
dation staff, involved the construc- 
tion of model electrical heating and 
catalytic equipment and its installa- 
tion on the Foundation’s pilot scale 
dry melter. 

The bulletin notes than the cata- 
lytic unit did eliminate odors from 
the exhaust of the dry rendering 
cooker in cases where putrefied as 
well as fresh offal were rendered. 
Odor elimination was accomplished at 
a temperature considerably below the 
incineration temperature necessary 
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had a catalyst not been utilized. 

An electric system to heat the va- 
pors prior to their passage through the 
catalyst was used for convenience, 
but a gas or oil heater could be used 
if the cooker were to operate at at- 
mospheric pressure. The gas or oil 
heaters might also be used with posi- 
tive or negative pressure if the burn- 
: ers were designed to operate at the 

pressure to be used. However, if pres- 
sure varied appreciably from positive 
to negative, the electric heaters prob- 
ably would be most convenient. 

The cost of heating the vapors en- 
tering the catalytic unit to 700 to 
. 800° F. may be compared with the 
cost of other types of odor elimina- 
tion, or with the cost of heating to 
incineration temperatures without the 
catalyst, to calculate the savings when 
the catalytic unit is used. 


‘Dad of Year’ Wins Steer, 
Vacation From CowBelles 


A 40-year-old Oklahoman, father 
of four children, residing in King- 
fisher, population 3,500 was named 

' “Father of the Year” this week by 























the American National CowBelles, 
the service and social organization of 
ranch women, at Denver. John A. 
Ruth was chosen from among thou- 
sands of nominations accepted only 
from youth groups. The CowBelles’ 
program is designed to focus greater 
attention among young people upon 
“problems and joys” of family living. 

Gifts, including a live steer and 
a ten-day resort and ranch vacation— 
will be given to Mr. and Mrs. Ruth 
on June 12 when they are flown to 
Denver and Colorado Springs for 
special ceremonies, 

Judges for the national competition 
were Alex Dreier, NBC radio com- 
mentator; Mrs. Stephen J. Nicholas, 
administrative executive, General 
Federation of Women’s Clubs, and 
Dr. Perry Gresham, president of 
Bethany College, Bethany, W. Va. 

Mrs. Robert A. Burghart, National 
CowBelle president, said that “Mr. 
Ruth exemplifies the finest in our tra- 
ditions of family. participation and 
responsibility in the civic, church and 
social life of the community. Also, 
his practice of parenthood by example 


and living discipline is evident in the 


regard in which his family is held’ 
John and Murrow Ruth em 
the minimum of rules in raising thej 
children. One “must,” however, js 
that the parents must be kept in 
formed of where the children ar 
going. The Ruths believe in shari 
experiences with the children, but 
they don’t feel that parents need to 
be “pals” at the expense of spanking 


or discipline when needed. 









Spice Association Names 
Woman to High Office 


Mrs. Roxanna Beebe-Center, presi. 
dent of Stickney & Poor Spice Co, 
Boston, is the first woman to hold 
a major office in the American Spice 
Trade Association. She was named 
chairman of the Grinders’ Section of 
the New York City association at the 
52d annual convention at Asheville 
N.C. William L. MacMillan, Toledo, 
was elected president. The ASTA is 
the national trade association repre. 
senting importers, brokers, agent and 
packaging or grinding companies, 
Members also include growers and 
shippers of spices in foreign countries. 











Flow Racks Speed Order Assembly 
[Continued from page 17] 


Order forms are printed so that the salesmen need enter 
only the quantity ordered and price. 

The firm has branch sales offices in Akron, Cleveland 
and Youngstown, Ohio, connected by direct telephone 
lines to headquarters. 

Some orders are brought in by the company’s own 
trucks, others come by bus, and many orders from the 
branch offices and other salesmen at distant points are 
telephoned direct and received on ‘two Edison recorders. 
They are then transcribed in the order department. 

Upon completion in the shipping —. all orders 
are returned to the tabulating room where they are pro- 
cessed by accounting machines and the invoices are writ- 
ten. When the driver reports for his route his invoices 
are in order with prices extended and amounts totaled. 
Since order assembly starts at 9 p.m. there is plenty of 
time to process all incoming orders. 

Management is well pleased with the performance of 
the new order assembly lines. 

The Rapids-Standard flow racks solved the problem of 
storing many small items in a relatively small central area. 
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SUGARDALE trucks waiting on parking lot for loading show interesting variety of advertising messages boosting sale of firm's meats. 


By taking advantage of the height of the room they utilize 
floor space much more efficiently than loaded skids with 
out the risk of package damage that is inherent in the 
movement and fandling of small packages in skid lots. 
During the order assembly operation the night general 
foreman sees that these racks are kept full so that there 
is no delay in the main operation. 

Working in a compact area, the order assembly teams 
often average 100 100-Ib. baskets per hour. On the aver- 
age they nightly load 40 trucks with 1,400 orders. The 
incidence of error is less than 0.20 per cent. 

Management estimates that the efficiency of the oper 
tion has been increased by at least 10 per cent since it 
stalling the flow racks. Most important, the firm is able 
to serve its customers better since all trucks are loaded 
on time and in correct order. 

All trucks are equipped with Tackograph units that 
monitor delivery performance. 

Each morning a physical inventory is made of items 
in stock and is used in planning production. 

Although the: order assembly room is jammed with 
product at the beginning of the night loading operation, 
by morning it contains nothing but empty trucks and 
racks. Inventory taking is a simple operation. 
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(reloring 
LARD FLAKES? 


GET YOUR FIRST 
QUOTATION FROM 





am. 


SHORTENING 


CORP. OF AMERICA! 


Join the hundreds of meat 
packers who are glad they 
talked to S. C. A. first. 





SEND FOR SAMPLES 


PRR, Bem 


SHORTENING CORP. OF AMERICA, INC. 


U.S. GOV'T INSP. EST. 1039 
542 Henderson Street « Jersey City, New Jersey 
For quotations call 
JERSEY CITY: Telephone Oldfield 3-3232 
JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 
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John Morrell & Co., General Offices, Chicago, Ill. 








WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
— stg uipment for more efficient grinding and 
as invariably increased output and de- 
pent costs for hundreds of | nace and processors. 
Here are a few benefits Williams Equipment can 
give you: 
GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, ent , meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 


MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh — or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 


ere are many other profitable advantages pro- 
vided by Williams’ know-how and equipment. It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


Write “Today! 





WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 








WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 NORTH NINTH STREET 


y CRUSHERS ~—peGteten SHREDDERS 4 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 




































































ST. LOUIS 6, MO. 


COLOR! = PACKAGING DOLLARS 


slipping through ; 
your fingers? 


Cut film users can cut 
costs with less-costly roll 
film in this new Rite-Size 
Dispenser that sheets film 
rapidly, accurately. Roll 
film users are sure each 
piece pulled is right size 
for better wrapping, with- 
out waste. Unit adjusts to 
any size desired, at which 
point unit locks and piece 
is torn. Touch reset knob 
and unit is ready to dis- 
pense again. Sturdy, ac- 


THE RITE-SIZE DISPENSER 


assures better wrapping as you wrap 

\\ without waste, yet with proper — curate, foolproof, cost cut- 
e. Higher package production! - . i eee 

Kh justs in second or less to new sheet sh P — for itself in film 

| size; requires no skill, Ask for details! savinas: 


Greal Jakes STAMP & MFG. CO. ‘Se¢ Page K/Gr 


2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS 

... that makes a circus so exciting .. . helps 
a aie a a Worlds Largest Makers of Meat Branding and Marking Equipment. 

ae OI y Packaging, Labelling and Identification Equipment. 

use Dependable B.F.M. : 








PERMA BLOOM 


in your Franks, Bologna, Minced Luncheon 
and Loaves of all kinds. 


A correctly blended combination of Ascor- 
bic Acid and Sodium Ascorbate in con- 
venient batch-size packages. You'll be ex- 
cited, too, with the bright color you get 
using Perma Bloom. A single test will con- 
vince you of its superior qualities. 


ww eGES.FTEESSE. FF SEE LESS SR ES GRE 


Excellent for use in Curing Pickle for 
Hams, Picnics, Corned Beef, Tongues and 
Bacon. Better results, uniformity and satis- 
faction guaranteed. 


Order a trial carton today, or talk to your 


B.F.M. Salesman about this super-value 
product ... 


PERMA BLOOM 


Chas. Hollenbach, Inc. is the oldest HAS 
and largest exclusive manufacturer 


Cc 
BASIC FOOD MATERIALS, §— | ° 17 somcae in the country. POLLENBACH 


Telephone: LAwndale 1-2500 
INC. : 


853 State St. 
VERMILION, OHIO 


Good Seasoning 4 Basic 
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FAMILY OF Virgil K. Smith (left), Western 
Buyers, Algona, la., has seen many changes 
in livestock industry. Here, Smith is tell- 
ing his son-in-law, Harley Peters, of Western 
Buyers office at Charles City, la., how 
Smith's great grandfather, J. C. Kress, drove 
hogs from Indianapolis to Pittsburgh, walk- 
ing both ways, for a salary of $8 per month. 





Volume Down, Workers Agree 
To Temporary 15°% Pay Cut 


A temporary pay cut agreed to by 
employes of Hammond, Standish & 
Co., Detroit, eliminates “the threat of 





————ithe possibility” of having to close the 


plant, which is operating at less 
than half its capacity, according to 
Joseru Stros., president. 
Three hundred hourly workers, 
represented by the United Packing- 
house Workers of America, AFL-CIO, 
and 60 salaried employes have agreed 
toa 15 per cent pay cut from May 
% through October 11, he said. The 
employes already are lending 10 per 
cent of their wages to the company 
under a five-year agreement signed 
by the union last year. 
The Detroit plant, which has a ca- 
pacity of 2,500 hogs a day, now is 
'andling 800 to 1,000 hogs a day and 
anticipates a further reduction in vol- 
ume in the coming months. 


New Carcass Beef Plant to 
Be Built Near Lubbock, Tex. 


Plans for a new carcass beef plant 
great Lubbock, Tex., have been an- 
peunced by D. W. Lewrer, Lub- 
pick cattle feeder. The 25,000-sq.-ft. 

plant will be built by Lewter, Inc., a 
company formed by Lewter, CLINT 

- Murcuison of Dallas and Carr 

PRITCHETT of Lancaster, Tex. 

F. C. Karn, formerly of near 
Omaha, will be manager of the plant 
ip" also will assist in supervising the 
A'struction. Five connecting one- 
Bry buildings will provide facilities 
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The Meat Trail... 


for slaughtering, rendering, beef chill- 
ing, hide curing and services. An on- 
the-rail beef dressing system will be 
installed. 

The plant will have a capacity of 
30 cattle an hour and will employ 
approximately 50 persons, Lewter 
said. It is expected to be in operation 
by January 1, 1959, and will sell only 
in carload and truckload lots. Hedrick 
& Stanley, Fort Worth, is the archi- 
tectural and engineering firm. 

Lewter said his feed lots will be 
enlarged to a capacity of 25,000 cattle 
in connection with the new plant. 
Cattle will be fattened for 120 days 
on a formula of locally-grown feeds 
and cottonseed products mixed with 
East Texas molasses. 


Armour and Company Buys 
Mace Firm at Dixon, Calif. 


Mace Meat Co., Dixon, Calif., one 
of the largest slaughterers of lambs 
in California, has been purchased by 
Armour and Company, which will 
take possession on June 9. The Mace 
plant also kills hogs, cattle and calves. 

Operated by C. Bruce Mace and 
his brother, ALDEN D., the company 
was one of the charter members of 
the Western States Meat Packers As- 
sociation. Alden Mace has served as 
a WSMPA director for the past sev- 
eral years. The brothers plan to con- 
tinue in the livestock feeding busi- 
ness, operating M & S Company, Es- 
parto, and Mace Sheep Co., Dixon. 


PLANTS 


Fire that destroyed the offices and 
caused up to $150,000 damage to 
fresh and processed meats at Carl R. 
Johnson Packing House, Kalamazoo, 
Mich., was believed to have been set 
by burglars, perhaps in revenge for 
their failure to find much cash after 
prying open a safe. JAcoB VELDKAMP, 
plant manager, said the safe contained 
only $15 or $20. Damage to the 

lant’s office section was estimated at 
$25,000. Smoke and heat ruined the 
meat in the processing section. 


New production facilities, ware- 
housing and offices for IXL Food Co., 
San Leandro, Calif., will be com- 
pleted around July 1, Paut B. Burt- 
LER, chairman of the board, has an- 
nounced. The expansion, which will 
quadruple the company’s warehouse 
facilities and double its production 
capacity, will cost nearly $1,000,000. 
At least four new products, currently 
in test market, will be introduced as 





FIRST MAN HIRED at Oscar Mayer & Co. 
plant in Madison, Wis., after its acquisition 
by company in 1919, John H. Beyler (seat- 
ed) is presented with watch at luncheon 
honoring him upon retirement after 39 years 
with firm. Beyler worked in livestock pro- 
curement department and from 1942 to 
1957 was in charge of cattle, calf and sheep 
buying. He also broadcast daily market 
reports over Madison radio station for past 
15 years. Watch is presented by A. C. 
Bolz, senior vice president of Oscar Mayer. 





part of the expansion program, Butler 
said, Current leaders of the IXL line 
are lasange with beef, chili con 
carne, chicken ravioli and new beef 
ravioli, all packed in 1-Ib. and 2%-Ib. 
units. The company plans an inten- 
sive advertising campaign through its 
agency, Compton Advertising, Inc. A 
stepped-up sales drive will be headed 
by Lou Rurratto, new sales manager 
of the company. 


The administrative offices of Ar- 
mour and Company will be moved 
from the Chicago stockyards to the 
new downtown headquarters at 401 
N. Wabash ave., effective June 30, 
the company has announced. The of- 
fices will be in the new Chicago Sun- 


Times building. 


A fire at Hickory Hill Meat Pack- 
ers, Inc., Tampa, Fla., late last week 
caused damage estimated at $300,- 
000 by S. M. OversTREET, president 
of the firm. 


T. L. Lay Packing Co., Knoxville, 
Tenn., plans to expand its plant. on 
an adjoining 55,000-sq.-ft. tract of 
land purchased recently from the 
Knoxville Housing Authority, accord- 
ing to Ina V. Lay, president. 

Harotp Houzer has sent this en- 
graved notice to the PRovisIoNEn: 
“On June 2, 1958, I’m throwing cau- 
tion to the winds and opening The 
Harold Holzer Co., Inc., 102 N. 6th 
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st., Brooklyn, N.Y., as a Prime beef 
hindquarter fabrication outfit. We'll 
ship anywhere and in Cryovac, of 
course.” 


A new $400,000 plant is being built 
by Hilo Meat Cooperative, Ltd., Hilo, 
Hawaii. Facilities will include a sau- 
sage kitchen, air-conditioned smoke- 
houses, modern packaging equipment 
and a beef fabricating department. 


The executive offices of Libby, Mc- 
Neill & Libby now are located at 200 
S. Michigan ave., Chicago 4. New 
telephone number is WAbash 2-4250. 


Broad Street Beef Co. has been 
established by SamMuUEL SILVERMAN 
at 2216 N. Broad st., Philadelphia. 


JOBS 


An additional vice president has 
been named by Peter Eckrich & Sons, 
Inc., Fort Wayne, Ind., and the duties 
of another vice president have been 
realigned, Henry C. Ecxricu, presi- 
dent and general manager, an- 
nounced, RicHarp P. Ecxricu, who 
has been serving as company treas- 
urer and Fort Wayne plant manager, 
has assumed the new post of vice 
president in charge of marketing. 
JosepH R. Ecxricu, vice president 
and manager of the Eckrich plant in 
Kalamazoo, Mich., has been ap- 
pointed vice president of production, 
with headquarters in Fort Wayne. 


Rosert I. Peters has been named 
West Coast manager for John Morrell 
& Co., according 
to W. W. McCat- 
LUM, president. He 
succeeds B. E. 
LAWRANCE, man- 
ager of the Oak- 
land and San j 
Francisco Morrell 
plants for over 25 
years, who retires 
on June 30. In his 
new position, Pet- 
ers, formerly man- 
ager of Morrell’s Chicago plants, will 
be responsible for operations at the 
Los Angeles and Bay Area plants. 


R. 1. PETERS 


Tony Henprickson has been named 
sales manager for Reitz Meat Prod- 
ucts Co., Raytown, Mo. He had been 
employed by Kroger Co. for 20 years, 
the past seven as meat merchandiser 
for the chain’s Kansas City division. 


Howarp E. LEeBENGoop has been 
appointed sales manager of the Ar- 
mour and Company plant in Reading, 
Pa. He formerly was provision man- 
ager at the plant. 


O. A. LepBetrer has joined Phil- 
lips Meat Co., Memphis, Tenn., as 
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OFFICERS OF SUPPLIERS’ group of Texas 
Independent Meat Packers Association are 
planning various social functions for annual 
TEX-IMPA convention to be held August 
14-16 at Shamrock-Hilton Hotel, Houston. 
Shown (I. to r.) are: Jim Kelly, Visking 
Co.; Dale Frye, Tee-Pak, Inc.; Wyvil Gee of 
The Griffith Laboratories, Inc., and Frank 
Corley of The McClancy Co.. 





head of the purveying concern’s beef 
operations. He previously was with 
Swift & Company branch in Memphis 
for 14 years. 


The appointment of O. D. (Don) 
OsBorN as assistant to the president 
of Marhoefer 
Packing Co., Inc., 

Muncie, Ind., has 

been announced 

by Joun H. Mar- 

HOEFER, presi- 

dent of the meat 

packing concern. 

Osborn entered 

the meat packing y 
industry in 1933 -_ 
with Armour and O. D. OSBORN 
Company, Chi- 

cago, and has managed several plants 
in the U. S. and South America. 


New manager of the Swift & Com- 


pany unit in Lynchburg, Va., is , 


Peacuy C. Spruce, who served in a 
similar position in Roanoke for the 
past 15 years. H. M. Weaver has 
been named Roanoke manager. 


TRAILMARKS 


Cortes G. RANDELL, chief of the 
livestock and wool branch, Farmer 
Cooperative Service, recently re- 
ceived the superior service award of 
the U. S. Department of Agriculture. 
He was cited for “major contributions 
in organizing and developing live- 
stock marketing and processing coop- 
eratives, and for posing solutions to 
numerous problems that have re- 
sulted in outstanding benefits to live- 


stock producers and_ their : 

tives.” Randell assisted farmers in 
tablishing cooperative meat packin 
plants, pioneered the idea of 
meat-type hog and is now concentrah 
ing on the broad subject of integr. 
tion among livestock cooperatives, 


Two Australians who are touring 
meat packing and processing plants 
in the United States are oa im- 
pressed with the facilities they have 
seen thus far in the West and Mid 
west, they reported this week duri 
a visit to the headquarters of Ti 
NATIONAL PROVISIONER in Chi 
C. R. J. Boore and W. R. Norm, 
both of Australian Bacon, Ltd., Dan 
denong, Victoria, Australia, plan to 
visit other plants in the East. 


Quick action by Ceci. McCanp 
LEss, president and general manager 
of McCandless Packing Co., Mem 
phis, Tenn., saved an Air Force cov 
ple from drowning near Hernando, 
Miss. McCandless, who is building a 
new plant in Hernando, saw the cou- 
ple’s automobile turn over in a deep 
ditch filled with water. He stopped, 
borrowed a chain from a truck and 
pulled the auto out of the water with 
his car. 


A. D. DonnELt, president of The 
Rath Packing Co., Waterloo, Ia., has 
been named a vice chairman for the}; 
1959 Black Hawk County United 
Appeal. He will be in charge of the 
industrial, professional, food, drug 
and beverage divisions. 


Standard Beef, Inc., Detroit, has 
been awarded the “seal of approval’ 
of the American Humane Association 
for humane beef slaughter. The seal 
was presented to JosEPH PALMER 
Standard Beef president, by Grorct 
D. Hatie, president of the Michigan 
Humane Society, who represented the 
national association. 


WILLIAM CUNNINGHAM, assistant 
sales manager of Burns and Co., Lid, 
Calgary, Alta, has retired after neat. 
a half century of service with th 
company. 


Retirement plans of Maj. Get 
Henry R. McKenzie, executive d 
rector of the Military Subsistence 
Supply Agency, have been announced 
from his headquarters in Chicago. 
Gen. McKenzie will leave his post # 
the armed services’ food procuremetl 
agency on July 1 for temporary ® 
assignment to Sixth Army, Presidid 
of San Francisco. In September, ht 
plans to join the faculty of San Frat 
cisco State College as professor in i 
dustrial management. McKenzie, who 
has been head of the nationwide f 
buying organization since Decembet 
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1956, was one of the original organiz- 
s in ef cs of the market center system and 
packingf served as its chief officer from Febru- 
of uy, 1942, to June, 1945. He was ex- 
centrah i ecutive and chief of purchasing at 
integry the New York Quartermaster procure- 
tives, | ment agency from 1950 to 1952 and 
ermaster of U. S. Forces, Aus- 
touring § tia, in 1953. 
Bx 2 Kenosha Packing Co., Kenosha, 
ey kao Wis., provided the meat for the first 
‘ Mid. ina series of three classes in selecting, 
- durine 4 DUYing and preparing meat at the 
of te Kenosha Vocational School. Patrick 
Chi Cudahy, Inc., Cudahy, Wis., gave 
Nomis cookbooks and Oscar Mayer & Co., 
i. Be Madison, Wis., distributed product 
i samples to persons attending the first 
session at the school. 








plan to 
st. 
North Advertising, Inc., Chicago, 
New York and Beverly Hills, has been 
named to handle national advertising 
for Pfaelzer Brothers, Inc., Chicago 
purveyor. North will represent both 
the home service division and the 
institutional wholesale division and 
will work on product development in 
the consumer field. 


MicCanp- 
manager 
¥: Men- 
Orce COU 
[ernando, 
uilding a 
the cou- 
n a deep 
stopped, 
ruck and, HARotp M. Mayer, vice president 
ater with @% Oscar Mayer & Co., Chicago, is 
serving as chairman of a $100,000 
fund-raising campaign to finance ex- 
panded services for the city’s esti- 
mated 174,000 alcoholics. The drive 
is being conducted on behalf of the 
Chicago Committee on Alcoholism. 


Water J. Boncuer, former head 
of the standards department of Plank- 
inton Packing Co., Milwaukee, a 
Swift & Company affiliate, has retired 
after 40 years of service. 


nt of The 
», Ta., has 
in for the 
y United 
rge of the 
od, drug 


etroit, has 
approval’ 
Association 
~The sel § _. West Coast Brokerage Co., Tampa, 
” paren, §', has been named broker by Fein- 
yy Guonct berg Kosher Sausage Co., Minneapo- 
.” Michigan ls, for its frozen corned beef and 
scented ftozen pastrami sandwiches. 


Burglars blew a safe at the Armour 

assist and Company branch in Indianapolis 
1 Co., Lith with nitroglycerine. The explosion had 
fter neat such force, however, that the money 
. wi the "Side the safe was shredded. 


DEATHS 


ANDREW SCHAFER, JR., 64, owner 
of Schafer Packing Co., Walsenburg, 
Colo, has passed away. A civic lead- 
| anon tt, Schafer served two terms as mayor 
n Ree: of Walsenburg and 12 years on the 
» his ges board of education. He also had been 
procureme 4 county commissioner and county 
mporary EB chairman of the Republican central 
ny, Presidi®f committee, 


ptember, he H i P 

f San Fran AROLD E. Assott, 70, retired ex- 
fessor in ing Utive of Consolidated Rendering 
Kenzie, wo Co, Boston, died of a heart attack 
‘oo #°t his home in Orleans, Vt. He re- 
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SCHERMER STUNNER 


for Humane Slaughtering 


SWIFT—SURE—SAFE—SILENT 
for Cattle, Hogs & Sheep 













NO RECOIL \ 
EASY UPKEEP 
LOW OPERATING COST 


The SCHERMER MODEL M.E. Fully meets these conditions. 30 years 
of experience in the manufacture of stunning devices for humane slaughtering 
have produced an instrument with these unique advantages. It can be used all day 
without’ interruption for repacking of the barrel or for cleani hani Quic! 
action is assured by automatic withdrawal of the stunning bolt and automatic ejection of the 
spent cartridge. More than half a million stunners are in operation in all parts of the world. 
WITH OR WITHOUT LONG HANDLE—BOTH HAVE TRIGGER CONTROL 
IMMEDIATE DELIVERY—WRITE FOR LITERATURE AND PRICES 


A L FA INTERNATIONAL CORP. 


118 East 28th St. 
NEW YORK 16, N. Y. 












Telephone 
Lexington 2-9834 








AROMIX CORPORATION 


1401-15 W. Hubbard St. _* Chicago 22, Ill. * _MOnroe 6-0970-} 

















MACHINES FOR PACKAGING LARD, SHORTENING 
AND MEAT PRODUCTS 


HANG @ Carton Forming and Lining Machines 
- @ Carton Folding and Closing Machines 
y\ @ Carton and Tray Forming and Gluing Machine 


See Page K/Pe @ Cellophane Sheeting and Stacking Machine 


MACHINERY COMPANY 


4704 Ravenswood Ave. e Chicago 40, Ill. 
Phone: LOngbeach 1-9000 














nwide foot § 
Decembet, tted from the concern in 1952. 
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CALLING ALL SAUSAGE MAKERS 


Jack Shribman is standing by 
AT ATLANTIC CASING COMPANY 


Ready to serve you as usual with a complete line 
of choice natural casings. Sheep, hog and beef. 


Quality tops —service always — inquiries invited. 


ATLANTIC CASING COMPANY 


214 East 118th St. 
New York 35, N. Y. 


Telephone 
Lehigh 4-5619 








Look at Dehydrated Meat 
[Continued from page 24] 
a leading role, however, because they 
meet the needs of modern warfare. 
Military forces that are small and dis- 
persed will have little use for the field 
kitchen with its staff and equipment 
for mass feeding. Consequently, food 
must be of such a nature that it can 
be prepared by the individual soldier 
whose knowledge of cookery may be 
very small. Dehydrated meals which 
are reconstituted by pouring hot or 
cold water into a container and al- 
lowing the mixture to stand for 20 
minutes fulfill this need. They have the 
added advantage of not freezing 
when they are stored and carried in 


the extremely cold Arctic regions. 

Available data indicate that dehy- 
drated foods have better acceptability 
than canned foods. Combat-use 
canned meats and products contain- 
ing meat must be sterilized and ac- 
quire texture and flavor that become 
objectionable to many on repeated 
consumption over a long period. While 
this may also be true of dehydrated 
foods, which have yet to be tested in 
feeding over long periods, their initial 
acceptability is higher and the ten- 
day meal cycle is planned as a safe- 
guard against monotony. 

From the logistic standpoint, the de- 
hydrated items have the obvious ad- 
vantage gained by removing the 








STURDY 
CONSTRUC. 
TION °@ 
LONGER 


of Stainless Steel Equi 


2632 S. SHIELDS AVE. 


BACON HANGERS 


” STAINLESS STEEL 
RUGGED—will not 
pit or corrode 
OTHER STAINLESS STEEL PRODUCTS AVAILABLE INCLUDING 


SHROUD AND NECK PINS 
SPREADERS .. 
STOCKINETTE HOOKS 

WIRE MOLDS 


SMALE METAL PRODUCTS, INC. 


CHICAGO 16, ILL. 


18% CHROME 
8% NICKEL 


LOWER MAINTE- 
NANCE COST 


FLANK 

- SKIRT HOOKS ae 

BAR HOOKS 
SCREENS 


CALument 5-8830 











122 E. 42nd Street 





LIVESTOCK & BY-PRODUCTS 


as PRICE SPECIALISTS, we welcome the op- 


portunity to show you how you can make profit- 
able application of our work in your organization. 


25th Anniversary 
INDUSTRIAL COMMODITY CORPORATION 


Oxford 7-0420 


New York 17, N. Y. 











THE RATH PACKING CO., WATERLOO, IOWA 
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weight of their moisture. Moreoyg 
they can be packed in lighter q 
less bulky containers. Dehydrate 
items require protection against 9 
mospheric oxygen, but they can } 


adequately protected by flexible muff 


ti-layer films made entirely from ¢ 
mestic materials. The light weigh 
and low bulk of the dehydrated food 
are factors that have become eye 
more signficant recently because of ip 
creasing emphasis on air transport. 

Military foods are subject to pm 
tracted storage. In the Arctic dehy: 
drated foods present no problem e 
cept embrittlement of the packaging 
material. In the tropics both canned 
and dehydrated foods suffer; canned 
items become mushy while dehy. 
drated items get hard and dry. How. 
ever, some of the problems in con 
nection with packaged déhydrated 
foods, such as oxidation and brow- 
ing, can be eased by use of impervious 
packaging materials, manufacturing 
the product with a low moisture con 
tent and adding sulphite to inhibit 
browning. 

Any meat item which is cooked and 
then reheated never has the flavor 
of the freshly cooked product. De 
hydration does not change this situa- 
tion. To overcome this shortcoming, 
the QM Food and Container Institute 
is designing the unitized uncooked 
meal which will be prepared in th 


field by trained cooks. Most of the Lies 


items selected for this type of ration 
are dehydrated, but canned or im 
diated products might be used if they 
offer a better compromise of needed 
properties. A large scale field test for 
the unitized uncooked meal is pro 
jected for March, 1960, according to 
Wodicak. 


Vetoes Rhode Island Bill 
On Packaged Meat Weight 


Governor Dennis J. Roberts of 
Rhode Island vetoed a bill that would 


> have required that stores place scales 


where customers could weigh pit 
packaged meat. 

The governor said he rejected the 
measure because he had been it 
formed that prepackaged foods at 
periodically inspected as to weight 
and content and that prepackaged 
meats are marked for weight im 4 
way that allows for a small variation 
by reason of freezing. Roberts said 
he had been further informed thi 
periodic inspections are made of store 
scales and that other inspections a 
made after any complaint. 

In an adjoining state, the governit 
said, scales available to retail stot 
customers are largely ignored by # 


shopping public. 
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Holiday Cuts Meat Production 


Meat production for the week ended May 31, with a holiday to inter- 
rupt marketing and slaughter operations, declined 12 per cent to 307,- 


000,000 Ibs. from 351,000,000 Ibs. in the full previous week. Output 


last week was also 7 per cent smaller than the 330,000,000 Ibs. produced 


in the same brief holiday period of last year. Slaughter of all livestock 
was down sharply for the week and in all instances, except on hogs, was 


smaller than a year earlier. 


BEEF 
Week Ended Number Production 
M's bs. 
ES ARR 5 | 166.8 
May 24, 1958 O37 188.0 
meet Wer Since 186.8 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
May 31, 1958 ... 12.3 
May 24, 1958 ..... 13.0 
June 1, 1957 15.2 





Number 
M's 


PORK 
(Excl. lard) 


Number 
M's 


Production 


Mil. Ibs. 


LAMB AND 


MUTTO 


N 
Production 
Mil. Ibs. 


1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000: Calves, 55,241; Sheep and Lambs, 


137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Dressed Live 
May 31, 1958 2000 005 558 248 
May 24, 1958 0 005 558 247 
June |, 1957 ... RS en 556 248 
SHEEP AND 
Week Ended CALVES LAMBS . 
Live Dressed Live Dressed 
May 31, 1958 RR TAO) 126 5 46 
May 24, 1958 = 126 % 46 
June |, 1957 ch ee Bis Se 129 94 46 


HOGS 


Dressed 


137 
137 
136 


er 
cwt. 


15.4 


LARD PROD. 
Mil 


Ibs. 
228.5 
33.3 
32.9 





> of ration 
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U.S. Meat Imports Up Sharply in April 


Foreign meat is entering the country in heavy volume, according to a 
U. S. Department of Agriculture report. Total volume of meat imports 
reached 62,861,644 Ibs. in April or nearly double the 33,135,131 Ibs. 
which arrived in the same month of last year. New Zealand, our largest 
single supplier, shipped 20,871,695 Ibs. during the month. Argentine 
exports to the U. S., mostly canned beef, amounted to 14,292,275 lbs. 
U. S. meat imports in April, by country of origin are listed below: 





Fresh meats and edible offal 


Cured meats 


County of origin Beef and Lamb and 
Veal Mutton Pork Beef Pork 
Pounds Pounds Pounds Pounds Pounds 
SEES SS sd ss Hog bee sais oda es 6,001,304 
RE RR atin tet 1,023,744 752.566 eas eae “a2 
NS oy a, sv cccens 3 ROR MOS 5,434 2,836,608 498 345 
Denmark ay eee seid 52,987 
Germany ak 8,715 
Holland ao 6,562 
rar 2,408,311 oor Ye’ 14,336 
esis a 0% 5 4,005 ,45 as 1,679 ae 
New Zealand 19,966,190 903 ,937 1,568 we 
raguay os a see aa 
ree ee 
Uruguay : fox Si aot se e 
All others -. 487,985 220,189 1,975 6,840 4,957 
Totals Apr. 1958 ........ 30,333,121 1,882,126 2,841,830 6,008,144 585,852 
Apr. 1957 ........ 3,079,029 123,165 2,206,417 2,917,726 574,191 
Canned meats Sausage General 
Country of origin Trichina miscel- 
Beef Pork Miscel. treated laneous Total 
Pounds Pounds Pounds Pounds Pounds Pounds 
Argentina .......... 7,539,379 11,192 146,260 594,140 14,292,275 
SPAT eo al 11,700 is 5,608 ahr 2,800 1,796,418 
MES on ky 13,050 283,667 19,264 2,212 552,755 6,702,767 
DE” nares bee one nad 3,359,003 270,226 48,698 1,200 3,732,064 
OR oo aca 241 752,123 4,167 21,576 sa 786,82 
MG 9's. 32 5 50 5 ods ee 4,384,420 145,107 5,650 4,800 4,546,539 
Ms ces eS - eer ,200 pias aie 2,423,847 
BR es ak b 435 101,509 4,112,073 
New Zealand ....... aaa ee eee son 20,871,695 
RE ite. 389,055 xa spl 389,055 
Mo oo ee ices we 1,851,220 361,944 2,213,164 
RMR cso, Oo c 59,388 ae in pres vee 59,388 
All others ......... 91 145,329 79,509 25,392 13,270 935,537 
Totals Apr. 1958 ... 8,012,904 10,786,954 1,033,720 103,528 1,273,465 62,861,644 
Apr. 1957 ... 9,199,070 13,849,801 517,273 77,676 580,783 33,135,131 
5 
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Beef Industry Catching Hold 
In Upper Peninsula Michigan 


Beef business is catching hold in 
the upper peninsula of Michigan, ac- 
cording to a report by a Michigan 
State University extension beef spe- 
cialist, Bill Finley. With the addition 
of more than 100 new herds to the 
area cattle population in the last five 
years, there are now more than 350 
cow herds in the upper peninsula 
with over 10,000 head, Finley says. 

Farmers there are finding that 
raising beef is a good business and 
well suited for the climate and crop- 
ping possibilities. Pasture is abundant 
and forage production for winter 
feeding is among the best, Finley 
points out. 

Cows are usually scheduled to 
freshen in February to April, and the 
calves are weaned at about six to 
seven months of age. Those offspring 
which are not retained as herd re- 
placements are sold as feeder stock 
in October. 

Last year, at the first co-operative 
feeder cattle sales ever held in the 
region, about 250 head of feeder 
stock brought a total of about $25,- 
000. Most of the animals were 
bought by southern Michigan and 
Wisconsin beef producers. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
May 31 totaled 10,545,325 Ibs. ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
7,963,169 Ibs. in storage on April 
30 and 43,721,039 Ibs. a year ago. 

May 31 stocks of lard represented 
a decline of about 33,171,000 Ibs. 
from such stocks on May 31, last year. 

Lard stocks by classes (in pounds) 
appear in the table below: 


May 31 April 30 May 31 
1958 1958 1957 
P.S. Lard (a)..6,298,960 5,549,026 34,430,744 
PG! Cae ci vias. 6 266,000 240,720 
Dry Rendered 
Lard (a) ....2,754,365 79,243 6,917,781 
Dry Rendered 
RA CO. 6 xcc0rk earl bane es 116,004 
Other Lard ...1,492,000 2,068,900 1,970,700 
TOTAL LARD.10,545,325 7,963,169 43,721,039 


(a) Made since Oct. 1, 1957 
(b) Made previous to Oct. 1, 1957 


Animal Foods Production 


Canned food and canned or fresh 
frozen food components for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and certification 
in April totaled 31,277,493 Ibs. com- 
pared with 36,382,781 lbs. for the 
month before and 36,032,476 Ibs. 
produced in April last year. 
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: CALIFORNIA STATE 
- * INSPECTED SLAUGHTER y 
Sausage Output Off From 19 ; Hig State inspected slaughter of ‘live. 
, : stock in California, April 1958-57 8 
RODUCTION of sausage room products in the five years from 1939 ob P ‘ 
: ‘ : reported to THE NATIONAL PRoy. 
to 1944 more than doubled in volume, according to an American : 
: , SIONER: 
‘ Meat Institute report based on data supplied by the U. S. Department April 
of Agriculture. Volume of output reached a record 1,966,000,000 Ibs. 1958 1867 
: a te Cattle, head . 82,489 87.84 
in the war year of 1944, after which the rate slowed down considerably Calves, head - 19,789 aha 
° ° e ogs, head .. ,167 
to its low of 1,460,800,000 Ibs. in 1950. The pace then was increased cere, bend 40,338 an 
4 until it reached 1,864,700,000 lbs. in 1956. Production declined again Meat and lard production for Api» 
last year to 1,859,000,000 Ibs. Output for 1958 is for the first four months 1958-57 (in Ibs.) were: 
only, but indicates a sharp cut for the year. ela i a. geet . 8,831,688 5,850 0% 
4 The high point in processing of fresh finished product was established Lard, substitutes 200000. sac ees a 
4 in 1945, when output of that classification totaled 479,200,000 Ibs. This Totals ...esseseeeeeeees 18,140,887  14,302.tu 
4 was more than triple the 116,700,000 lbs. produced in 1939. Output nat, of April 30, 1958, California bad 119 mat 
pA nspectors. ants under state inspection total 
of fresh finished sausage last year amounted to 231,100,000 Ibs. Aggre- 363, and plants under state approved municiy 
gate volume of franks, wieners and other smoked or cooked product mee pene ¢ 
reached a record volume of 1,280,300,000 Ibs. in 1957 and compared MEAT PRODUCTS GRADED 
with 566,000,000 Ibs. in 1939 and the war time high of 1,101,100,000 
Ibs. in 1945. Meats and meat products graded 
Sausage production under federal inspection, 1939-57, and four months or certified, as complying with af 
of 1958 are listed (in million pounds) as follows: fications of the USDA (in 000 
' 1958 *068 G 
Smoked and/or Cooked Dried 
Y KF h Wieners and or All Totals Beef ec ecesseccercccces 488,285 489, 2387 556,011 
se Finished! Franks? Other Semi-Dried Other? Mead at aw a 13,944 11,827 16,480 
566.0 nw 111.5 107.7 901.9 BUNEROD.. 5 so ik esc seises 22,014 20,552 20,815 
598.9 Jone 121.2 120.6 977.7 — 
642.2 nes 124.2 142.3 1057.0 Dobele hs Geo cusw sac 524,243 621,616 592,30 
811.0 grees 119.0 182.1 1313.4 All other meats, lard.. 12,655 11,073 184i ¢ 
985.4 ey 145.0 241.1 1762.9 Grand totals '....... 586,898 533.589 611,38 
1030.0 yes 142.2 209.1 1797.5 F 
' 1101.1 Bh 135.9 249.8 1906.0 8 
973.7 ies 109.4 4 : : g 
1019.1 ay 136.5 191.1 1593.7 Most Price Indexes Steady 9 
' 932.5 Pe 108.8 184.1 1457.0 Wikitesse q 1 
964.6 ee 115. ; j ine} 1 
hay 500.6 122.8 184.3 1460.8 OMeee price Mees most 
552.6 114.2 193.5 1570.1 consumer commodities held steady in 
2 124.3 194.6 1674.7 the week ended May 27, the Burea§ 1 
= 180.0 200.5 1802.2 of Labor Statistics has reported. The§ { 
620.0 43.1 Y : 
= nah ae oo’ index on meats was unchanged at its 
206.9 41.9 67.2 538.9 record 115.4, as was the averageg , 
3B 
Source: Meat Inspection Branch A.R.S., U. 8. Department of Agriculture primary market price index at 118. a 
1Prior to May, 1950, figures apparently included hamburger. 2Not shown separately prior to per cent. The same indexes for the 
d May, 1950. *Loaves, headcheese, chili con carne, jellied products, etc. corresponding week last year were 4 
; 91.6 and 117.2, respectively. 
; 

; DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS yy a sii e2@6i ] 
’ Pork sausage, bulk, (lel. Ib.) (lel, Ib.) Whole Ground (Le.1. prices quoted to manu- Export, 84 in, cat... | 
in 1-Ib. roll ......... 47 @48% caraway seed ....... 19% 24% facturers of sausage) Large prime, 34 in. 

Pork saus., 8.c., 1-Ib. pk.65  @68 Cominos seed . 42 47 Beef rounds: (Per set) Med. prime, 34 in. 

Franks, s.c., 1-ib. pk. ..66%4@74 Mustard seed, Clear, 29/35 mm. .....1.15@1.25 Small prime .........+++: 
Franks, skinless, fancy ........ 23 Clear, 35/88 mm. .....1.00@1.20 Middles, cap off .......- 60@ 
itd. package ........ 55 @57 yellow Amer. ae Clear, 35/40 mm, ..2.. 85@1.05 Hog skips ..........-.+++ 
Bologna, ring (bulk) ..°156 @o3 Onegeee. oo. se bincwes 44 50 Clear, 38/40 mm 1.05@1.25 Hog runners, green 
Bologna, art. cas., buik. aK a@94 Coriander, Clear, 40/44 mm. |. ...1.30@1.50 
sr: a.c., sliced, Morocco, No. 1 .... 20 24 Clear, 44 mm. Fae iss 1.95@2.50 Sheep casings: T) 
neni the’ ag bulk. hae agg Marjoram, French ... 60 65 Not clear, 40 mm./dn. H@ 85 34/38 — Se ee ae et 
' Smoked liver, a.c., bulk.47 @51 age. < yams 56 64 Not clear, 40 mm./up. 85@ 95 22/24 mm. .......---.4.75@52 
: Polish saus., smoked . MEE ke tt eT ene Beef weasands: (Bach) 20/22 MM... ..0.seesce8 4. 
New Eng. lunch spec. 68 @80 No. 1, 24 in./up 44@ 17 ae aE DT. 2S 
ew Eng. lune soe. Y ni “peed 5 MAWES 0.6 dca on eee 50@2. 
onliced: & T on., doz. |. .4.06@4.92 SPICES No. 1, 22 in./up ..... »- 10@ 15 
i ve loaf, bulk ........ 51%@ 58% Beef middles: (Per set) 
‘ 0.L., sliced 6-7 oz.. doz. 3.833@3.85 (Basis Chicago, original barrels, B ‘i 2% i 50@3.70 
; Blood and tongue, bulk..67 @71 sg aati eee Spee. wide, 34.244 In. 2.0002-10 CURING MATERIALS 
Pepper Jeet, a ee 64% @78 Whole Ground s Th-2% in. 1.50@1.60 Nitrite of soda, in 400-Ib. _ Ow. 
‘ P.L., sliced, 6-7 oz., doz.3.24@4.80 — Allspice, prime ..... 82 92 ag 1% in./dn. ...1.10@1.20 bbls., del. or f.0.b. Chgo...$1L# 
‘ Pickle & pimento loaf . 48% @56 Resifted .......... 90 97 Beéf: Wake case: Each) Pure refined gran. 
P. & L. loaf, sliced, Chili, pepper ........ .. 45 Beet hs ee nitrate of soda .......-+ 56 
6-7 oz., dozen ........ 2.96@3.60 Chili, powder ...... .. 45 Clear, 5 in./up ...... 33@ 38 Pure refined powdered nitrate. 
Cloves, Zanzibar .... 64 69 Cheer bi og me serves 28@ 32 Of S008 >. 6.0550 csceenee i 
DRY SAUSAGE Ginger, Jam., unbl... 62 68 eaaete: ¢ 4 rs ia rt | 4 Salt, paper sacked, f.0.b. : 
(lel Ib.) Mace, fancy, Banda 3.50 4.00 ear, 3%4-4 inch ..... 5@ 1 Chgo, gran. carlots, ton.. 30 
West Indies ...... .. 3.50 Not clear, 4% inch/up 18@ 21 Rock salt in 100-Ib, 
Cervelat, ch. hog bungs. .1.07@1.09 East Indies ...... .. 3.20 Beef bladders, salted: (Each) bags, f.o.b. whse, Chgo... 2 
Thuringer .............. 66@68 Mustard flour, fancy. 40 7% inch/up, inflated.. 1s Suga a 
ee evswltievcoeseewe ts o- ~ P nd eoses gasses cas << 8i4-1% inch, inflated. 15 Raw, 96 eae, £0. N.Y... 84 
Cee scccecesece e ndies nutmeg. .. e al fin standar cane 
Salami, B.C. .......... 99@1.01 Paprika, Amer. No. 1 .. 48 re. Se, ene... 1 36 gran. basis (Chgo.) ...- 9.5 
Salami, Genoa style ....1.11@1.13 Paprika’ Spanish ... .. 67 Pork casings: (Per hank) Packers curing sugar, 100- 
Salami, cooked ......... 58@60 Cayenne pepper ..... .. 62 29 mm./down ........4.65@4.80 lb, bags, f.0.b, Reserve, 
BDOTO ois See's bie dns 97@99 Pepper: i SE a Re 4.50@4.65 Ea.,: lene 2% 5 cvvon ag » 8M 
SRO ohana 5 Snes «anes 1.02@1.04 Se bb eae eke 55 he” ER es 3.70@3.80 Dextrose, regular: 
é test, REP OCR OE 91@93 1 aris 53 58 Be NM as re so esl 3.25@3.50 Cerelose, (carlots cwt.) ..+> 
é PURUOME nse db aceccucr 66@68 WHE caanctvniaws 38 42 Pe MM ees 3.10@3.20 Ex-warehouse, Chicago ...-+ 
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_BEEF-VEAL-LAMB... . Chicago and outside 





June 3, 1958 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
CARCASS BEEF (Frozen, carlots, Ib.) 
Steers, gen range: (carlots, 1b.) tose: ng . =: ae 
Prime, 700/800 ..... none quoted Hearts, regular 100'’s. 32%6n 
oot y= ii Livers,’ regular, 35/50's 3144n 
Choice, 600/700 ..... 4 Livers, selected, 35/50's 40a 
Choice, 700/800 ..... 44 Vy Lips, scalded, 100’s 2 
Good, 500/600 ..... 42n Lips, unscalded, 100s. 1914 
Good, 600/700 ...... 42n Tripe, scalded, 100’s .. 121% 
MEL ace tiy'onie-9.% oes 6.6 39 Tripe, cooked, 100’s ... 141% 
Commercial cow . Me eS Mg Gunes ese ee 10%a 
Canner-cutter cow ... 36 Lungs, 100’s ...... 07°" 114 
Udders, 100’s .......... 7Yn 
PRIMAL BEEF CUTS 
Prime: (Lb.) FANCY MEATS 
Rounds, all wts. .... 55 (lel prices) 
2 i 
vee ibe “(lel) ..94 @1.10 Beef tongues, corned... 27 
Square chucks, Veal breads, és 
70/90 Ibs. Gel) as: 41 byt — (argu wean S 
k 80 a 89 oe BD tcceeccsee 
ite, 25/85" (let) . 66 en" Calf tongues, 1 Ib./dn 20% 
Briskets ogg Weer 30 @31 Oxtails, fresh select ...21 @22 
Navels, No. 1 ......22%4@23 
Planks, rough No, i. 35 BEEF SAUS. MATERIALS 
Choice: 
Hindqtrs., 5/800 ....521%4@53 FRESH 
Foreqtrs., 5/800 .... 87% Canner-cutter cow (Lb.) 
Rounds, 70/90 ......531%4@54 meat, barrels ...... 50%n 
Tr, loins, 50/70 (lel) .74 @80 Bull meat, boneless, 3 
Sq. chucks, 70/90 .. 41 NS as gee ce 53 
Arm chucks, 80/110.. 39% be trimmings, 
Ribs, 25/35 (lel) ....! 55 6 @59 75/85%, barrels 44 
Briskets (Icl) ......20 @al Beef trimmings, 
Navels, No. 1 ...... 22% @23 85/90%, barrels 49 
Flanks, rough No. 1. 23 ——- chucks, at 
Good (all wts.): Beef cheek meat, ‘ 
NE er as 51 @52 trimmed, barrels ....40 @40% 
, enecks ......:... 40 @41 Beef head meat, bbls.. 36n 
NEE 8S Cu Ak ecu oo 28% @29 Veal trimmings, 
pr Ete ee ke cece ves 4 aa boneless, barrels --54 @55 
ER pee ) 


COW & BULL TENDERLOINS 


+ aad J/L C/C Grade Froz. yor 
en ow, 3/dn. ..... 

was Cow, 3/4 ...... 7@so 

98@95 a Cs SIRs 80@85 

1.065@1, 10.. Cow, 5/up .85@90 

1.05@1.10.. Bull, 5/up : .85@90 


BEEF HAM SETS 


Insides, 12/up, 1b. 
Outsides, 8/up. Ib. 





Knuckles, 7%4/up. Ib. 
CARCASS MUTTON 
Choice, 70/down, Ib, ......... 28% 
Good, 70/down, Ib, .......... 26% 


n—nominal, b—bid, a—asked. 


VEAL—SKIN OFF 


(lel carcasses 


Prime, 120/150 
Choice, 90/120 
Choice, 120/150 
Good, 90/150 
Com’l., 90/1 
Utility. 90/190 
Cull, 60/125 .... 


prices, cwt.) 





CARCASS LAMB 


(Spring) 

Prime, 30/45 
Prime, 45/55 
Prime, 
Choice, 
Choice, 
Choice, aes 
Good, all wts. .. 


(lel prices, ewt.) 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): June 3 
STEER: 

Choice: 

500-600 Ibs. ......... $47.50@49.00 
MOO Whe. oe cac'ecs 46.50@47.50 
Good: 

500-600 Ibs. ......... 45.50@47.00 
600-700 Ibs. ......... 43:00@ 45.00 
Standard: 

350-600 Ibs. ......... 42.00@44.00 
cow: 


Standard, all wts. . None quoted 


Commercial, all wts. 36.50@ 40.00 
Utility, all wts. ...... @39. 
Canner-Cutter Pe asta cats 33.00@37.50 
Bull, util. & com’l .... 40. 00@43.00 
FRESH CALF: (Skin-off) 
Choice: 

200 Ibs. down ........ 50.00@54.00 
Good: 

200 Ibs. down ........ 47.00@52.00 
LAMB, Spring (Carcass) : 

Prime: 

ME Gr ee seas 44.00@46.00 

86-65. Ibe. 2... 555.5. os 38.00@42.00 
Choice: ti 

el a eae 44.00@46.00 

ta a ara 38.00@42.00 

ood, all wts. ........ 39.00@43.00 
MUTTON (Ewe): 


Choice, 70 Ibs./down,.. 


None quoted 
Good, 70 lbs./down.... 


None quoted 
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San Francisco 
June 3 


$47.00@49.00 
46.50@48.00 


45.00@46.00 
43.00@45.00 


40.00@43.00 


38.00@40.00 


41, 00@43.00 
(Skin-off) 


None quoted 


47.00@ 49.00 


41.00@45.00 
39.00@41.00 


41.00@45.00 
39.00@41.00 
37.00@42.00 


None quoted 
21.00@25.00 


No. Portland 
June 3 


$47.00@49.50 
46.50@48.50 


46.00@48.00 
45.50@47.00 


43.50@47.00 


None quoted 
39.00@41.00 
37.00@40.00 
37.00@39.00 
46.00@48.00 


(Skin-off) 
50.00@53.00 


46.00@51.00 


44.50@47.00 
None quoted 


44.00@47.00 
None quoted 
42.00@44.00 


23.00@24.00 
23.00@24.00 











NEW YORK 


June 3, 1958 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 
(1.¢.1. prices) 


Steer: (Western, cwt.) 
Prime, carc., 6/700. $53. oo@ss. 50 
Prime, carc., 7/800. 52.50@57.00 
Choice, care., 6/700 -00@49.00 
Choice, care., 7/800. 47.00@49.50 
Good, care., 6/700. 00@46.00 
Good, care., 7/800.. 44.00@46.50 
Hinds., pr., 6/700.. 63.00@66.00 
Hinds., pr., 7/800.. 65.00@67.00 
Hinds., ch., 6/700.. 54.00@57.00 
Hinds., ch., 7/800.. 54.00@59.00 
Hinds., gd., 6/700.. 52.00@55.00 
Hinds., gd., 7/800.. 53.00@55.00 

BEEF CUTS 
(l.c.1. prices, Ib.) 

Prime steer: 

Hindatrs., 600/700 ...68 @68 
Hindgtrs., 700/800 ...64 @67 
Hindqtrs., 800/900 ...64 @67 
Rounds, flank off ....54 @57 
Rounds, diamond bone, 

Bee Of ak: -..55 @58 
Short loins, untrim. ..95 @1.10 
Short loins, trim, .....1.17@1.35 
to SBS Ra einen de: 3 @24 
Ribs (7 bone cut) ....70 @78 
Arm chucks ......... 438 @45 
fy tog RES re aS 385 @38 
PRE ec icasees Gah nee 26 @27 

Choice steer: 

Hindqtrs., 600/700 ...55 @b58 
Hindqtrs., 700/800 ...55 @59 
Hindatrs., 800/900 ...55 @57 
Rounds, flank off ..... 54 @57 
Rounds, oa bone, 

on ac ih. DEOL @58 
Short nd untrim, ..65 @76 
Short loins, trim. ....87 @96 
PIGORR 6 cb encctie ds ods 23 @24 
Ribs (7 bone cut) ....60 @65 
Arm chucks ......... 42 @45 
ONOUE i's sew cesacesaa 5 @38s 
WUNOOR  wiecdeecavedicn 25% @26% 


FANCY MEATS 


(L.e.1. prices) 


(Lb.) 

Veal beens, OFF O62 on. a. 92 

BE ORS OP 6 Soa 1,24 

Beef ptheng selected ......... 46 

WOCe KIRGNS cic cece. kl. 25 

Oxtails, %-lb. frozen ..../° "| 29 
LAMB 


(l.e.1. carcass prices, ewt.) 








(Spring) City 
$54.00@58.00 
53.00@58.00 
50.00@56.00 
49.00@51.00 
53.00@57.00 
00@57.00 
50.00@54.00 
48.00@50.00 

.00@55. 
52.00@56.00 
Good, 45/55 ......... 50.00@53.00 

Western 

Prime, 45/dn, ....... 51.00@53.00 
Prime, 45/55 ........ 50.00@52.00 
Prime, 55/65 ........ None quoted 
Choice, 45/dn, ...... 50.00@53.00 
Choice, 45/55 ....... 48.00@52.00 
Choice, 55/65 ....... 47.00@48.00 
Good, 45/dn. ........ 46.00@ 48.00 
Good, 45/55 ......... 45.00@48.00 


VEAL—SKIN OFF 


(1.¢.1, carcass prices) Western 
Prime, 90/120 ....... $53.00@56.00 
Prime, 120/150 ...... 53.00@56.00 
Choice, 90/120 ...... 49.00@53.00 
Choice, 120/150 ...... 49.00@53 
ood, 50/90 ......... 44.00@49.00 
Good, 90/120 ........ 45.00@49.00 
Stand., oh PER 41.00@44.00 
Stand., 90/120 ...... 42.00@43.00 
Calf, 00/dn., ch. ... 41.00@44.00 
Calf., 200/dn., gd. ... 40.00@43.00 
Calf, 200/dn., std. - 39.00@42.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended May 
31, 1958, with comparisons: 


STEER AND HEIFER: Carcasses 
Week ended May 31 ... 8,963 
Week previous ........ 8,687 

Cow: 

Week ended May 31 ... 681 
Week previous ........ 559 

BULL: 

Week ended May 31... 279 
Week previous ........ 297 

VEAL: 

Week ended May 31... 7,912 
Week previous ........ 11,991 

LAMB: 

Week ended May 31... 38,072 
Week previous ........ 27,275 

MUTTON: is. 
Week ended May 81 ... 586 
Week previous ........ 551 

HOG AND PIG: 

Week ended May 31... 7,226 
Week previous ........ 9,175 

BEEF CUTS: Lbs. 
Week ended May 31 «+. 104,499 
Week previous ....s+%.. 666,576 


VEAL AND CALF CUTS: 


Week ended May 31... 3,000 

Week previous ........ 3,035 
LAMB AND MUTTON: 

Week ended May 31... aca 

Week previous ........ 32,521 
PORK CUTS: 

Week ended May 31 ...1,733,191 

Week previous ........ 787,085 
BEEF CURED: 

Week ended May 31 .. Ree 

Week previous ........ 12,755 


PORK CURED AND SMOKED: 
Week ended May 31 ... 247,382 
Week previous 395,065 


COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended May 31... 3,740 
Week previous ........ 5,211 

HOGS: a 
Week ended May 31 ... 5 
Week previous ........ 4 

LAMB: 

Week ended May 81... 61 
Week previous ........ 128 


LOCAL SLAUGHTER 
CATTLE: 


Head 
Week ended May 31... 9,450 
Week previous ........ 12,743 
CALVES: 
Week ended May 31 ... 7,615 
Week previous ........ 9,326 
HOGS: 
Week ended May 31 ... 42,052 
Week previous ........ 51,460 
SHEEP: 
Week ended May 31 30,189 
Week previous ........ 36,362 


PHILA. FRESH MEATS 


June 3, 1958 
WESTERN DRESSED 





STEER Cae (Cwt.) 
Choice, 500/700 ....$47.75@49.25 
Choice, 700/ ++ 47.75@49.25 

» 500/800 ..... 45.00@47.00 
Hinds., choice ..... 55.00@57.00 
Hinds., good ...... 51.00@54.00 
Rounds, choice -- 54.00@56.00 
Rounds, good ...... 51.00@54.00 

COW CARCASSES: (Local) 
Com’l. 400/up ..... 40.00@42.50 
Utility, all wts. - 89.00@41.25 

VEAL (SKIN OFF): (Western) 
Choice, 50/90 ..... 50.00@53.00 
Choice, 90/120 ..... 50.00@53.00 
Choice, 120/150 |): 50.00@53.00 
Good, "50. a. $Xene ae 48.00@ 49.00 
Good; 90/120 ...... 48.00@50.00 
Good. 120/150 460 tks None quoted 

LAMB: 

Choice, 30/45 ..... 52.00@54.00 
Choice, 45/55 ..... 48.00@53.00 
Choice, 55/65 ..... 45.00@48.00 

LOCALLY DRESSED 

STEER BEEF (lb.) Choice Good 
Care., goed 47 @50%45 @47 
Care., 7/800 47 @491644%4 @46% 
Hinds. , 120/170 . . .55@ 57 50@54 
Hinds., 170/195 ..54@56 50@53 





Rounds, no flank. 54@57 52@54 
Full loins, untrim.56@59 50@55 





Ribs (7 bone) -.--59@64 54@58 
Arm chucks ..... 41@44 40@42 
Briskets ......... @38 34@38 
Short plates ..... 25@28 25@28 





PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 
(Carlot basis, Chicago price zone, June 4, 1958) 
SKINNED HAMS BELLIES 
F.F.A. or fresh F.F.A. or fresh 





MARGIN CHANGES IRREGULAR AGAIN 


(Chicago costs, credits and realizations for Monday and Tuesday) (F 


Irregular: shifts in pork prices in their relationship to 
live hog costs resulted in uneven changes in cut-out mar. 
gins. Changes were small, with margins on light and 
heavy porkers falling back, while those on mediumweights 
rose from their previous broad minus positions. 

—180-220 Ibs.— —220-240 Ibs.— —240-270 Ibs.— 

Value Value Value 
percwt. per  perewt. per _perewt, 
i stecelain a 2 - fin. ewt. n. ewt. fin, 
yield alive yield alive yield 
38% 25/3 ‘ / Tebn COW ais ou once ; $20.89 $13.61 $19.12 $12.91 $18.2 
36b ..... 25/up, 2’s in. ..... Be ae Ce Fat cuts, lard ........ 6.87 9.90 6.82 9.69 6.20 8.48 
Ribs, trimms., prone F 4.05 2.59 3.62 2.38 3.38 
Cost. of hogs ...s0..0%. p $22.90 be 


Condemnation loss .... : ll ‘ 
Handling, overhead ... fi 1.85 1.67 


TOTAL COST 36.26 24.86 35.00 24.12 33.18 
TOTAL VALUE ...... 34.84 23.02 32.46 21.49 30.08 


Cutting margin ... —$1.42 —$1.84 —$2.54 —$2.63 —$3.65 
Margin last week... — 1.27 — 2.06 — 2.85 — 2.60 — 30 












a 
an x 


| See: 1 
8% @39 
BOM nwt eee 


ees 


4 
38% @39_ ... 12/14 ........- 


sess 


PICNICS 
F.F.A. or fresh 


2 


FRESH PORK CUTS 

Job Lot 
pias ab rk 52@53.. Loins, 12 owe ees 
Sts ' Liew si 4914 @50 Loins, 
@43.. Loins, 
pies Loins, 
RMN Butts, 


: Butts, PACIFIC COAST WHOLESALE PORK PRICES 


38...... Butts, Los Angeles San Francisco 
.» Ribs, 3/dn. ....... 4 June 3 June 3 
“west, ~~aar + gaan FRESH PORK (Carcass): (Packer style) (Shipper style) 
28...+.- > S/UD oe eee es 80-120 Ibs., U.8, No. 1-3. None quoted _$36.00@38.00 
OTHER CELLAR CUTS 120-180 Ibs., U.S. No. 1-3.$35.00@36.00 34.00@36. 
Frozen or fresh FRESH PORK CUTS, No. 1: 
28 Square Jowls 51.00@55.00 
20 Sol Welts, denne. ee ae eee 51.00@55.00 
27 Jowl Butts, boxed ETEEEEITET 5100@55.00 


(Smoked) 
a0 éo@emante's 37.00@42.00 


Ss 


= 
rs 





FAT BACKS 


Frozen or fresh 


--) 4 


(Shipper style) 
None quoted 
$34.00@35.50 


be -he- Be bh 


58.00@62.00 56.00@60.0 
58.00@62.00 55.00@59.0 
56.00@60.00 54.00@58.0 


(Smoked) (Smoked) 
36.00@40.00 40.00@ 44.0 


n—nominal, b—bid, a—asked. 





PICNICS: 


saced 


LARD FUTURES PRICES 


NOTE: Add ec to all price quo- 
tations ending in 2 or 7, 
THURSDAY, MAY 29, 1958 
Open High Low Close Hams, skinned, 12/14 .. 
July 12.62 12.70 12.55 12.57 Hams, skinned, 14/16 .. 
@70 Picnics, 4/6 lbs. ...... ° oe 
Sept. ,o 12.32 12.12 12.12 Pienics, 6/8 Ibs. ...... URES TDG. ss ve nsiv ences 50.00@59.00 
Pork loins, boneless ....65 r 
. 12.10 11.97 Shoulders, 16/dn. loose. . LARD, Refined: 
Nov. ... “- vs. (Job lots, lb.) tl tna a ee cree 
Dec. 12.05 12.10 11.97 eee kein priai, 50-Ib. cartons & cans.. 15.75@18.75 
Sales: 3,440,000 Ibs. s. fresh, 10°s. 
Open interest at close Wed., May 


Tenderloins, 88 a 

Neck bones, bbls. ...... @17. «| «Tierees .. + ss eeeeeeeee 14.75@18.50 
28: May 2, July 440, Sept. 189, Oct. 
69, and Nov. 15 lots. 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


June 3, 1958 


ae 53.00@59.00 58.00@62.00 
12-16 IDS: foi ees , 259. 58. R 
16-18 IDB. 66... cwcecce 52.00@57.00 55.00@58.00 


BACON “Dry” Cure, No. 1: 


ikpcee eater 52.00@64.00 
oe tle sie sustat¥ 50.00@62.00 


55.00@50.00 
(lel., 1b.) 54.00@57.00 


Hams, skinned, 10/12 .. 


55.00@59.00 * 
52.00@56.0 ~ 
49.00@53.0 


58.00@62.00 
55.00@60.00 
55.00@58.00 
12.10 11.97b 
11.77a 
11.97a 


17.50@19.50 
None quoted 


14.50@17.50 


21.00@22.00 
19.00@21.00 


18.00@20.00 





Tierces 


BN” GO ae eeev andeets 18 
Feet, 8.c., bree orednat 9 


MONDAY, JUNE 2, 1958 CHGO. PORK SAUSAGE 
July 12.00 12.60 12.47 12.52 MATERIALS—FRESH 
ot 


Sept. 12.15 12.15 12.12 12.15 (To sausage manufacturers in 
Oct. 11.97 11.97 11.90 11.95 job lots only) 
ov. aoe ses ae 11.67a Pork trimmings, 
Dec. a Ppt «+»  11.97n 40% lean, barrels .... 
Sales: 1,600,000 lbs. Pork trimmings, 
Open interest, at close Thurs., 50% lean, barrels .... 
May 29: July 444, Sept. 191, Oct. trimmings, 
75, Nov. 15, and Dec, seven lots. 80% lean, barrels 
Pork trimmings, 
95% lean, barrels .... 

Pork head meat 
12.32b Pork cheek meat, 
barrels 

12.00 





PHILA. FRESH PORK 
June 3, 1958 
City WESTERN DRESSED 
Box lots, ewt. 

Pork loins, 8/12 ..... $56.00@61.00 Reg. loins, 8/12 ....... 54 
Pork loins, 12/16 .... 55.00@61.00 
Hams, sknd., 10/14.. 5 
Boston butts, 4/8 .... 
Regular picnics, 4/8.. 41.0( 
Spareribs, 3/down . 52.00@57.09 
(1e.1. prices, cwt.) Western 
Pork loins, 8/12 ..... 56.00@60.00 
Pork loins, 12/16 .... 54.00@59.00 
Hams, sknd., 10/14 .. 
Boston butts, 4/8 .... 4 
Picnics, 4/8 ......... 37.06 
Spareribs, 3/down . 54.00@54.09 


N. Y. FRESH PORK CUTS 
June 3, 1958 


Spareribs, 3/down ..... 49% 


LOCALLY DRESSED 
Pork loins, 8/12 ....... 8 
Pork loins, 12/16 ....... 
Spareribs, 3/down ..... 
Spareribs, 3/5 ......... 
Skinned hams, 10/12 ...? 


Picnics, 4/8 
Bellies, 10/12 ......... 


TUESDAY, JUNE 3, 1958 
July 12.42 12.45 12.32 


@40 
Sept. 12.10 11.97 
Oct. 11.85 11.85 11.80 11.80b 
Nov, 11.60 11.60 11.60 11.60 


Dec. i ite 11.97n 


PACKERS' WHOLESALE 





12.10 


Sales: 3,520,000 Ibs. 

Open interest, at close Mon., June 
2: July 441, Sept. 192, Oct, 77, 
Nov. 15, and Dec. seven lots. 


WEDNESDAY, JUNE 4, 1958 
July 12.35 
Sept. 12.00 
Oct. 11.80 ; ‘ 
Nov. 11.60 65 57 
-57 
Dec. 12.00 12.00 
Sales: 5,660,000 Ibs. 
Open interest. at close Wed.. 
June 3: July 4382, Sept. 208, Oct. 
78, Nov. 17, and Dec. seven lots. 


THURSDAY, JUNE 5, 1958 
July 12.42 
Sept. 12.00 
Oct. 11.82 
Nov. 11.60 
Sales: 5,000,000 Ibs. 

Open interest at close Wed., June 
4: July 422, Sept. 206, Oct. 77, and 
Nov. 24, and Dec. eight lots. 


11.65b 
12.00 


11.60 


n—nominal, b—bid, a—asked. 


42 


LARD PRICES 


Refined lard, drums, f.o.b. 

SONS 215s a ut tk wigan ces 1 
Refined lard, 50-lb. fiber 

cubes, f.o.b, Chicago ...... 1 
Kettle rendered, 50-Ib. tins, 

ae any eae 16 
Leaf, kettle rendered 

, f.0.b. Chicago .... 


Standard shortening, 
oe & Se 8 eee 2 
Hydro, shortening, N. & S... 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 

D. R. rend. 50-1b. 

cash loose tins 

tierces (Open (Open 

(Bd, Trade) Mkt.) Mkt.) 

May 29..13.05n 12.00 14.50n 
May 30..Memorial Day, no trading. 
June 2..13.10a 11%@11% 14.25n 
June 3..13.00n 11.75 14.25n 
June 4..13.00n 11.75n 14.25n 
June 5..12.90 11.62%n 14.00n 


n—nominal, b—bid, a—asked. 





N.Y. DRESSED HOGS 
June 3, 1958 


(Heads on, leaf fat in) 


to b; sbakee 
5 to Gu daees 
to 125 Ibs. 
ie: Se. ses ee 


CHGO. WHOLESALE 
SMOKED MEATS 


June 3, 1958 
Hams, skinned, 14/16 Ibs., 
wrapped 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ...... 55 
Hams, skinned, 16/18 Ibs., 
wrapped ...... vain die wactaje's + <0 
Hams, skinned, 16/18 Ilbs., 
ready-to-eat, wrapped ......5é 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped 5 
Bacon, fancy sq. cut. seed- 
less, 12/14 Ibs., wrapped ....51 
acon, No. 1 sliced 1-lb. heat 
seal, self-service, pkge. ....63 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
May 31, 1958 was 16.8, the 
U. S. Department of Agr 
culture has reported. This 
ratio compared with the 
16.8 ratio for the preced 
ing week and 14.4 a yeat 
ago. These ratios were 
culated on the basis of No. 
3 yellow corn selling at 
$1.346, $1.343 and $1.32 
per bu. during the three 
periods, respectively. 


THE NATIONAL PROVISIONER, JUNE 7, 1958 
















de 


chs chen ea, 


AIN 


‘uesday) 


onship to 
-Out mar- 
light and 
mweights 


40-270 Ibs.— 
Value 
‘r per ewt, 
fe. fin, 
ve yield 
2.91 $18.27 
3.20 8.48 
2.38 3.88 
2.34 

Al 
| .67 
t.12 33.78 
L.49 30.08 
2.63 —$3.65 
2.60 — 3.0 





RICES 


No. Portland 
June 3 
hipper style) 
None quoted 
834.00@35.50 


56.00@60.0 
55.00@59.0 
54.00@58.00 


(Smoked) 
40.00@ 44.0 


55.00@59.00 
54.00@57.0 


17.50@19.50 
None quoted 


14.50@17.50 





| PORK 
8 


SSED 
(1.e.1, Ib) 





tATIOS 


tio based 
Its at Chi- 
ek ended 
- 16.8, the 
+ of Agri- 
ted. This 
with the 
e preced- 
A a yeat 
were 

sis of No. 
selling at 
1d $1.322 
the three 


‘ly. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B, Chicago,. unless otherwise indicated) 
Wednesday, June 4, 1958 
BLOOD 


Unground, per unit of 
NOIR, DEIR aces cictnacceveeeecne 7.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


BM WORE ccc es cevesecncewenecvcces.cis 7.750 
Ee wane We died 0 0 ene segs «4.00mi ae 7.50n 
err re Tee ee Cet 7.25n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$ 87.50@ 95.00 
50% meat, bone scraps, bulk .. 85. 
60% digester tankage, bagged.. 
60% digester tankage, bulk ... 
80% blood meal, bagged ...... 5.00@135,00 
Steam bone meal, 50-lb. bags, 
(specially prepared) ee ae 92.50 
60% steam bone meal, bagged.. 75.00n 


FERTILIZER MATERIALS 
Feather tankage, ground 


per unit of ammonia .......... t5.75n 
Hoof meal, per unit ammonia ..... +6.00@6.50n 
DRY RENDERED TANKAGE 

Low test, per unit prot. ......cccecceces 1.70n 

Me eee, HOF UMIC HOt, 2. oc vciccsacccee 1.70n 

High test, per unit prot. ................ 1.65n 
GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton ........ 24.00 

Cattle jaws, feet (non-gel.), ton ... 9.00@13.00 

CUE aren 'a gabe Were. siaere'e v:b:0 12.00@17.00 

Pigskins (gelatine, cwt.) .......... 6.5 


Pigskins (rendering), 
ANIMAL HAIR 


Winter coil dried, per ton ...... None quoted 
Summer coil dried, per ton ........ 25.00@30.00 
Cattle switches, per piece ........ 3@3% 
Winter processed (Nov.-March) 

MS Ge.«.0'6 on dela blo hole pO bi'eiw.« 9n 
Summer processed (April-Oct.) 

_sray, Be Vici Geeta et Oke hades ne ne 5@6n 


“wDelv'd, te.a.f. Midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, June 4, 1958 











50 
PIOCE .cscees 15@25 


A moderate trade was consum- 
mated late last week, with steady 
prices prevailing. A few tanks of 
original fancy tallow sold at 8%4c, de- 
livered New York. Special tallow and 
B-white grease sold at 7%c, c.a.f. Chi- 
cago. Continued interest. was evident 
on bleachable fancy tallow at 84@ 
8%&c, c.a.f. New York. 

On Monday of the new week, some 
action was reported on edible tallow 
and at steady levels; tanks, wagons 
and tank cars sold at 11%c, c.af. 
Chicago, and some traded at 10%c, 
f.o.b. River. The inedible tallow and 
grease market was quiet, and mostlv 
a bid and offering session. Buyers 
and sellers were still fractionally apart 
on prices. 

Some trading transpired on Tues- 
day, with a few cars of bleachable 
fancy tallow selling at 7%c, c.a.f. Chi- 
cago. The same material was bid at 
7%c, f.0.b. Chicago. Yellow grease 
sold at 7c, c.a.f. New York, and 
indications of 6%4c, c.a.f. Chicago 


were also in the market. A few tanks 
of special tallow sold at 7¥%c, also 
c.a.f. Chicago. Additional tanks of 
choice white grease, all hog, sold at 
8%4c, c.a.f. East, with buying interest 
still at 8.65. It was reported that reg- 
ular production bleachable fancy tal- 
low was available at 8%c, c.a.f. East, 
with interest Yc lower. Inquiry on 
hard body material was at 8%c, with 
offerings at 8%@8%c, caf. New 
York price zone. 

The market at midweek was steady. 
Several more tanks of choice white 
grease, all hog, traded at 8%c, deliv- 
ered New York. Buying inquiry in the 
Midwest was at steady levels on some 
items, with sellers asking fractionally 
higher prices. Bleachable fancy tallow 
was bid at 7%c, special tallow at 7c, 
No. 1 tallow at 6%c, and yellow 
grease at 6%c, all c.a.f. Chicago. 
Bleachable fancy tallow was again bid 
at 7%c, f.o.b. Chicago. Edible tallow 
was bid at 11%c, c.a.f. Chicago, with 
offerings fractionally higher. Last re- 
ported trade, River basis, was at 
10%c, f.o.b. Later offerings were at 
ll@11%c. 

TALLOWS: Wednesday's quota- 








THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
{one full year's subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


C) Check is enclosed 


C0 Please mail me invoice 


Name 





Street Address 





City 





Zone State 





Company : 





Title or Position 
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Our Expeller 
Leasing Program 
means extra processing profit 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 


$ 











Vegex 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, N. Y. 






cannot work wonders, 
but it can make you 
wonder why a little 
does so much... 


ask for samples 











tions: edible tallow, 10%c, f.o.b. 
River, and 1l%c, Chicago basis; 
original fancy tallow, 8c; bleachable 
fancy tallow, 7%4c; prime tallow, 7%c; 
special tallow, 7¥c; No. 1 tallow, 
6%@7c; and No. 2 tallow, 64@6'%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7%@7%c; B-white grease, 7c; 
yellow grease, 6%c; house grease, 
6'ec; and brown grease, 6c. Choice 
White grease, all hog, was quoted at 
8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, June 4, 1958 

Dried blood was quoted today at 

$5.75@$6 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $6.25@$6.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.50 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


THURSDAY, MAY 29, 1958 


Prey. 
High Low Close close 
awe Se * 


8: 50 lots. 


MONDAY, JUNE 2, 1958 
. 15.35b 15.23 
15.16b ‘ -0 15.08 
-+» 15.05 e i 14.93 
.+. 14.96b 14 14.88b 
-- 14.95n 14.85n 
«+. 14.95b 14.90b 
. Ly 90b 14.85b 
.- 15.05a 14.93a 
72 lots. 


TUESDAY, JUNE 3, 1958 


15.20 15.01 15.04 
15.08 14.95 14.99 
14.91 14.84 14.86b 
14.88 14.81 14.85 
iia’ 14.85n 
14.82 14.85 
14.78 


14.90 
; 14.82 
3: 232 lots. 


WEDNESDAY, JUNE 4, 
- 15.00b 15.10 14.93 
15.00 15.03 14.84 
-. 14.85b 14.91 14.74 
- 14.85b 14.89 14.75 
a Se oripae 
... 14.85b 14.90 14.75 
. 14.80b 14.75 14.75 
«Recs okies 


: 315 lots. 


VEGETABLE OILS 


Wednesday, June 4, 1958 

Crude cottonseed oil, f.0.b. 

Valley 
Southeast 
Corn oil in tanks, f.o.b. mills 
Soybean oil, f.o.b. Decatur 
Peanut oil, f.o.b. mills 
Coconut oil, f.o.b. Pacific Coast .... 
Cottonseed foots: 

Midwest and West Coast 


14.81a 


OLEOMARGARINE 


Wednesday, June 4, 1958 
White dom. vegetable (30-lb. mn 
Yellow quarters (30-lb. cartons) .. 
Milk churned pastry (750 lbs., 30° 8). 
Water churned pastry (750 Ibs., 30’ 55 
Bakers drums, ton lots 


OLEO OILS 


Wednesday, June 4, 1958 


Prime oleo stearine (slack barrels) .. 
Extra oleo oil (drums) 
Prime eleo oil (drums) 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Trading in big packer hides steady 
through Wednesday with late last 
week on most se!ecitions—Small .pack- 
er and country hides slow, with tan- 
ners seeking supplies at lower terms 
—Calfskins and kipskins steady, with 
nominal quotations listed on some 
kinds—Sheepskin supplies light and 
mostly steady. 


CHICAGO 


PACKER HIDES: Trading this 
week was moderately active, with 
prices steady. On Monday, heavy 
native steers were steady at llc 
Omaha, and branded cows were 
steady at 1l%c Wichita. Tuesday, 
tive selections traded, all at steady 
levels. Heavy native steers sold at 
lle Omaha. Butt-brands and Colo- 
rados sold at 9c and 8c, respectively 
for all points. Also some mixed packs 
sold: butt-brands at 8%c, Colorados 
at 8c and branded cows at 10c, Scotts- 
bluff and Ogden. Light native cows 
sold at 14¥%c Chicago. Light Northern 
calfskins sold at 45c St. Paul. On 
Wednesday, branded steers, heavy na- 
tive steers and heavy native cows 
sold at steady prices for River points. 

SMALL PACKER AND COUN- 
TRY HIDES: Steady price levels con- 
tinued to be maintained this week ia 
the small packer hide market. Tan- 
ners, however, were looking for better 
bargains. Native 60-lb. averages were 
quoted at 10c nominal, and the 50- 
lb. average was quoted nominally at 
12c. Small packer calfskins and kip- 
skins, all weights, were quoted nomi- 
nally at 35c and 30c, respectively. 

CALFSKINS AND KIPSKINS: 
Trading was light, with prices steady. 
Heavy Northern calfskins were quoted 
nominally at 5}0@52%4c and the light- 
weight Northern calfskins at 45c 


nominal. On Tuesday, about 4,500 | 


lightweight Northerns sold steady at 
45c for St. Paul’s. The 15/25-lb. 
Northern kipskins were quoted at 40c 
nominal and 25/30’s at 37c nominal. 

SHEEPSKINS: Tanners found sup- 
plies thin this week, and prices were 
generally unchanged from last week. 
There is some demand for the better 
sheepskins, but not much for the off- 
grades. No. 1 shearlings were quoted 
at 1.00@2.25, the outside price for 
Southwesterns. No. 2’s were quoted 
at .75@.90, and No. 3’s at .50. Spring 
lamb skins were quoted at 1.25@ 
1.30 nominal, for Western production. 
Full dry pelts were quoted nominally 
steady at 18c and fall clips were 
quoted slightly lower at 2.00@2.25. 


CHICAGO HIDE QUOTATION 


PACKER HIDES 
Wednesday, 
June 4, 1958 


-15 @15% 
-11 @l1l%n 


Lgt. native steers ... 
Hvy. nat. steers ..... 
Bx. Igt. nat. steers ...18 @18%4n 
Butt-brand. steers .... 9 
Colorado steers ....... 
Hvy. Texas steers .... 
Light Texas steers .... 
Ex. lgt. Texas steers.. 
Heavy native cows ... 
Light nat. cows 


8 
8i4n 


ins: 
Northerns, 10/15 Ibs..50 enn 
10 Ibs./down 
Kips, Northern native, 
15/25 Ibs. 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 10n 
12n 
SMALL PACKER SKINS 


all wts. ... 35n 
all wts. 30n 


Calfskins, 
Kipskins, 
SHEEPSKINS 


Packer shearlings: 
RB 00@2. 35 


Horsehides, 
Horsehides, 


untrim. .7.75@8.25n 
trim, ....7.00@T7.50n 


Cor. date 
1957 


134 
11%@2 
21 


28 


22 


2.00@2.50 
1.80@2.0 


300 
9.00@9.0 
8.00@8.50 


N. Y. HIDE FUTURES 


THURSDAY, 
Open High Low 
July . 12.10b 12.21 12.20 
Oct. ... 12.40b 


MAY 29, 1958 


Close 


12.20 
12.45b- ite 


Jany ..6 sess <mie ones 12.55b- Te 


Sales: six lots. 
July ... 12.55b 
Oct. ... 12.85b 
Jan, ... 13.15b 


12.65 


12.65 12.65 
weate 12.90b-13.0h 
13.15b- Sit 


pO PRE a ye nes 13.35n 


July 5ote bats 
Sales: three lots. 
MONDAY, JUNE 2, 1958 

July ... 12.15b 

Oct, ... 12.45b 


13.60n 


12.25b- it 
12.55b- 6 
Se 


Janeie-si <2) <c tl. 12:65b- 


Sales: none. 
July ... 12.55b 
Oct. ... 13.05b 
Jan, ... 13.15b 
Apr. ... 13.40b 
July ... 13.70b baie 

Sales: two lots. 


13.10 
13.25 


12.65b- th 
12.95b-13.1i 
18.15b- 3 
13.35b- 6 
13.55b- 


TUESDAY, JUNE 3, 1958 


July ... 12.20b 
Oct, ... 12.50b 
WO: iis views 

Sales: none. 
July ... 12.65b 
Oct. ... 12.95b 
Jan, ... 13.15b 
Apr, ... 13.35b 
July ... 13.55b 

Sales: none. 


WEDNESDAY, JUNE 4, 


July ... 12.15b 
Oct. ... 12.40b 


3.15b- 

13.35b- 

13.55b- 
1958 


12.15b- 
12.45b- 


Jan. ... wwe FET 12.55n 


Sales: two. lots. 
July ... 12.55b 
Oct, ... 12.95b 
Jan. ... 13.25b 
Apr. ... 13.40b 
July ‘12 18.60b sie 

Sales: four lots, 


THURSDAY, JUNE 5, 


July ... 12.10b 12.15 11.80 
Oct. ... 12.45b 12.25 12.25 
Pere anne eeae 
Sales: 16 lots. 
July -.. 12.55b 
Oct. ... 12.95b 
Jan. ... 13.15b 
Apr. :.. 13.35b 
July .. 
Sales: 


13.00 
7 25 


13.00 
13. - 


12.55 

12.95 

13.15 

. 13.55b ae 
13 lots. 


12,31 
12.75 


13.10 


12.60b- 
12.95b- 
13.15b- 
13.35b- 
13.55b- 


NOTE: Upper series of months each @ 


contracts; 


lower series, new contracts. 
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 TIVESTOCK MARKETS ...Weekly Review 
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ATIONSEE LC] Reports First Quarter 
cor. am Results of Grub Loss Survey 
‘— Cattle grubs cost the nation’s beef 
11% @2 & industry about $5,900,000 in carcass 
% and hide damage during the first 
9M three months of 1958. This informa- 
ie Mi tion was disclosed in the quarterly 
16 @iu summary of the National Cattle Grub 
") @1% loss Survey. The study was con- 
7 @ mM ducted jointly by the national cattle 
52% grub committee of Livestock Conser- 
TH vation, Inc. and the beef committee 
% B of the American Meat Institute. 
S “This multi-million dollar produc- 
ow 4 tion cost can be greatly reduced or 
1 § completely eliminated through proper 
8 use of the new systemic grubicides,” 
23 @x [Dr. J. W. Cunkelman, chairman of 
22 @3 Bthe LCI national cattle grub com- 
mittee and chief veterinarian, Swift 
& Company, pointed out. 
Gey lwo of the materials have been 
o.00@on gpproved for field use and others are 
s.00@8M Min the various stages of testing in the 
laboratory and in the field. Those 
ES available now are Trolene (ET-57) 
958 produced by Dow Chemical Co., and 
nae Co-Ral (Bayer 21/199) manufac- 
12.45b- shigtured by the Chemagro Corporation.” 
12.55b- ™@ Based on information from the Na- 
oan tional Cattle Grub Loss Survey, the 
12 00-18 hide and carcass devaluation from 








grub damage this year will be in ex- 
cess of $13,000,000 and could reach 
as much as $15,000,000, those in 








958 : 
— charge of the project have reported. 
12.55b- 
12.650 “EB Cold Storage Hide Stocks 
12.650" ME Hides and pelts moved into cold 
13.15b- S@storage in light volume during April. 
1335p. wiVolume rose to 83,718,000 Ibs. by the 
lose of the month from closin 
1958 farch inventories of 83,076,000 Ibs. 
13-30h. témlide stocks on April 30, 1957 totaled 
12.60n 





















ths each day# 


ontracts. 
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"4,597,000 with the five-year average 
or the date 74,947,000 Ibs. 








KINDS OF LIVESTOCK KILLED 











Classification of livestock slaugh- 
tered under federal inspection in 
Apr. 1958, compared with Mar. 1958 
and Apr. 1957 is shown below: 








Apr. Mar. Apr. 
1958 1958 1957 
- Per cent 
Cattle: 
GOR: aie ie cateo es 56.4 51.9 55.8 
pe err ery eee 16.3 19.0 15.5 
sn OES POO Ey Pie 25.5 27.4 26.9 
Bulls and Stags ..... 1.8 1.7 1.8 
eS ee ek Pee eee 100.0 100.0 100.0 
Canners & Cutters?.. 11.2 11.7 18.1 
Hogs: 
BOWE is vcciedvigesie se 7.8 6.4 7.9 
Barrows and Gilts... 91.7 93.1 91.6 
Stags and Boars .... 5 5 5 
BORRE asa evanseweses 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 96.7 96.7 95.5 
COE snc sceek suv ci 3.8 3.3 4.5 
AY Ney 100.0 100.0 100.0 


+Based on reports from packers. 
1Totals based on rounded numbers. 
7Included in cattle classification. 


Says Efficiency Is Key To 
Success in Swine Business 


Growth of contract farming will 
make efficient operation increasingly 
important to hog producers, accord- 
ing to Harry G. Russell, University 
of Illinois livestock extension special- 
ist. Russell figures that it would take 
only 60,000 producers with 100 sows 
each, farrowing twice a year and sav- 
ing an average of eight pigs per litter, 
to produce as many hogs as four and 
one-half million producers of swine 
are raising today. 

Efficiency will be the key in pro- 
duction of quality pork at a minimum 
of cost in order to stay in business. 
The exact direction of the movement 
of contract hog farming is not clear 
at this time, but the rapid strides of 
increasing numbers of hogs and high- 
er efficiency of production will bring 
about an eventual unplanned show- 
down on who will raise the hogs in 
this country, Russell says. 


Sheep Cost To Packers In 
April Below 1957; Others Up 


Packers operating under federal in- 
spection in April found prices on all 
livestock considerably higher than in 
the same month of 1957. 

Average cost of cattle in April at 
$23.83 was 29 per cent higher than 
in 1957; calves at $24.44 cost 31 per 
cent more than in 1957; hogs at 
$20.62 had 117 per cent of the 1957 
value, and sheep and lambs averag- 
ing $20.84 cost 5 per cent less per 
ewt. than in April 1957. 

The 1,383,000 cattle, 485,000 
calves, 4,963,000 hogs and 1,149,000 
sheep and lambs slaughtered in April 
had dressed yields of: 


Apr. 1958 Apr. 1957 
1,000 1,000 
Ibs Ibs. 
DOE vicecsionthenauases 784,534 837,860 
WOO ee cvacsctcocecnsus 54,422 68, 
Pork (carcass, wt.) 907 ,672 909, 
Lamb and mutton ..... 57,821 50, 
POO 5. ch.decs sk ein biides 1,804,448 1,865,991 
Pork, exel. Wr «.ccece 680,920 661,271 
Lard production ....... 165,208 182,122 
Rendered pork fat ..... 6,5 8,354 


Average live weights in April 1958- 
57 were as follows: 





Apr. 1958 Apr. 1957 
Ibs. Ibs. 

IE GREED sve dckisesedvad 1,009.6 997.0 
MEGANE icc 5 sc xwieve oabyme 1,088.3 1,030.0 
AI oe sas tatcahdak eve 892.3 881.4 
ree 028.8 990.5 
Per er en 200.1 197.8 
TRI h ea.re vovesisvecesian 238.6 237.9 
Sheep and lambs ........ 102.9 98.4 


Dressed yields per 100 Ibs. live 
weight for April 1958-57 were: 


Apr. 1958 Apr. 1957 

Per cent Per cent 
Pere errr Pere Tyee 56.4 56.8 
GAIVON once c ccsvasscdontne 56.3 56.6 
RP cevédéeadriceamendoe 76.8 76.6 
Sheep and lambs ........ 49.1 48.7 
Lard, per cwt., lbs. .... 14.0 15.3 
Lard, per hog, lbs. .... 33.8 36.5 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


Apr. 1958 Apr. 1957 
CBE Sc icp aceacpeaecdtas 569.4 561.3 
CMPGD oc cdvdcccccccstoecs 112.7 112.0 
OOS ceunieveadicdeonaded 183.2 182.2 
Sheep and lambs ........ 50.5 47.9 


~ 2Included in cattle. 
*Subtract 7.0 to get packer style average. 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 
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Pete the Packer pockets profits 


Pete 





Gathered round the campfire 
As happy as can be 

The children roasted frankfurters, 
Their faces full of glee. 








The reason was quite simple proclaims: ce, 
For Pete's successful sale: : ASRS 
: sorur Roche [- Ascorbic 

With Roche ascorbic acid, V 
His meat did not turn pale. The product for you — . 


Will keep your meat t 
The proper hue. <> 
Be like Pete 

Call Roche today 

Your meats too 

Can look the same way. 


Pete was very happy, too VITAMIN DIVISION 


Because the franks were his. Hoffmann-La Roche Inc, 
His good brand had made the sales, 


Thus adding to his biz. 








NUTLEY 10, N. J. 

















More marketable product with 
light uniform color 


Outstanding operating 


economy 

Reduces drying time 
Eliminates scaling problem 
Reduces odors 


Saves floor space 





The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method", listing all and con- 
| taining valuable ham boiling hints. 








THE FRENCH OIL MILL MACHINERY CO. HAM BOILER corporation 


PIQUA, OHIO 


U.S.A. OFFICE AND FACTORY, PORT CHESTER, N 








CLASSIFIED ADVERTISING iatoss, Specinorty, instrected | Ctherwinn, 40 Sim 


Undisplayed: set solid. Minimum 20 “=. each. Count address or box numbers as‘. 
oo lo- 


$5.00; additional words, 20c each. 
sition Wanted,” 


8 words. Headlines, 75c extra. Listing ad- CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
,’ special rate; minimum vertisements, 75c per line. Displayed, PLEA 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. 


SE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED HELP WANTED 





BEEF OPERATION CONSULTANT 


ARB YOU SATISFIED: With your beef operation? 
I can set up your operation (new or old) on a 
profitable basis. Experienced in all phases of a 
beef slaughtering and processing operation in- 
eluding buying, sales, boning. Hotel and restrau- 
rant supply. Labor relations, piece work, etc. 
Contact on fee basis. Normal stay in new oper- 
ation is 3 to 4 months. Will go anywhere. 
Available soon. Can acquaint you with and sell 
Your products to new accounts, 22 years’ ex- 
perience, W-229, THE NATIU.iAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, IN. 





MANAGER or SUPERINTENDENT 
Ambitious man. Efficiency and cost conscious, 22 
years’ extensive experience, large and small 
plants. Familiar with all departments, species, 
MID. W-230, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





LIVESTOCK BUYER and PLANT SUPERIN- 
TENDENT: Thorough knowledge of livestock buy- 
ing and plant operation. Prefer east coast or 
Florida. Full packinghouse background. W-231. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





LIVESTOCK BUYER: 16 years’ experience with 
large and independent packer, terminal, auction 
and country buying, cattle and hogs. (11 years 
as head buyer). Will go anywhere. W-232, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





EXPERIENCED: Young man with 12 years’ ex- 
perience in packinghouse and wholesale meat. 
Lamb and mutton man primarily with background 
in beef, veal and pork. References. Located mid- 
west. W-77, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, II. 





MANAGER or GENERAL SUPERINTENDENT: 
Economic trends demand good management. Past 
experience and records speak for themselves. Un- 
der 40 years of age with college education. W-213, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 
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CATTLE BUYER BALAEMAN:; J national concern is inter 
EXPERIENCED IN BUYING: Slaughter cattle | ®dditional sales personnel. The primary quail 
for meat packer in southeastern states. Send| Cations are a technical education together wit 
complete employment background and references, | Plant experience in curing and processing. A st 
W-198, THE NATIONAL PROVISIONER, 15 W.| cessful sales background in ingredients used it 
Huron St., Chicago 10, Il cured meats is also of value. This work Wil 

=i ‘ “ involve the demonstration, sale and repeat 

calls. Travel is necessary for the Mid-West. Mit 
SALESMAN WITH CAR: To cover established | South and Atlantic states. Location would be it 
territory in northeastern U.S. Must have exper- | New York, Chicago or Atlanta. The sales positin 
ience selling seasonings, cures, binders and | is on a salary and expense basis, together will 
specialty items. Our company is well established | hospitalization, pension and an excellent prof 
in this business, Salary, expense and car allew- | sharing plan, Please be as complete as 
ance. Write Box W-207, THE NATIONAL PRO- | relative to past experience, education, ail 
VISIONER, 527 Madison Ave., New York 22, N.Y. | whether presently employed. Our company pe 
sonnel are informed of this advertisement. Al 
inquiries will be confidential. Write Box W-%, 
SUPERINTENDENT: Bxperienced packinghouse > THRE NATIONAL PROVISIONER, 15 West Hum 
superintendent wanted. Operations include full | Street, Chicago 10, Illinois. 
line activity such as kill, cut, rendering, cure, 
sausage, smoke etc. ow. ge sa 7 and — 
ifled personnel apply. mtact John Keene at e 
Auge Packing Co., 1305 8S. Brazos St., San MICROBIOLOGIST 
Antonio, Texas Progressive manufacturer of processed meats ft 

: ? quires experienced Bacteriologist for recentl’ 
created Research and Development Departmett. 
LIVESTOCK BUYER: Wanted by large inde-| Position will involve some quality control, as Wel 
— eastern a: bee 3 be — — as research work. 
as hog and cattle buyer an ave complete knowl- , and 
edge of plant operations, M-192, THB NATIONAL | “rite fully as to education, age, experienes 


: tions De 
PROVISIONER, 15 W. Huron St., Chicago 10. 111. | Partment, Deter Mekrich & Sone ine P.O. Ba 


388, Fort Wayne 1, Indiana. 
EXPERIENCED: Pork or beef man wanted by ——— 
Chicago brokerage firm. Need experienced man al 
only. Good opportunity for the right man. Replies | PLANT SUPERINTENDENT: Experienced in 
strictly confidential. W-218, THE NATIONAL | phases of pork processing, sausage, ham 4 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill, | bacon slicing and vacuum packaging. Must 
able to handle personnel, know costs, take resp 


ibility. New Yor 
HAM MAKER: With full knowledge of processing | Sompray that belieree deeropautan nest 
New Cg be. ng vino oo ww 3 a oe include resume. W-216, THE NATIONAL -” 
pear sha ams. Good opportunity with a leading | y : 22, N.Y. 
New York independent packer. W-200. THE NA- L soephencmmndhords sapucantnncsearo dies: 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 


























WANTED: Superintendent of curing, processilt 
smoked meats and sliced bacon divisions by ei 
WANTED: Experienced sausage stuffing room | ern seaboard packer. Must be capable of 
foreman by a progressive Ohio packer. Must have | vising 750,000# to 1,000,000# weekly p t 
good knowledge of all stuffing and linking oper- | State age, experience, qualifications and rele 
ations. W-209, THE NATIONAL PROVISIONER, | ences. W-217, THE NATIONAL PROVISIONE: 
15 W. Huron St., Chicago 10, Ill. 15 W. Huron 8t., Chicago 10, II. 
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CLASSIFIED ADVERTISING 





PLANT WANTED 


MISCELLANEOUS 





SMALL FEDERAL INSPECTED: Plant, suitable 

sing, sausage manufacturing. With 

, Carolinas, Georgia or Florida location. 

or erchass, ten business preferred, PW- 

THD ON TIONAL PROVISIONER, 527 
Madison Ave., ge York 22, N.Y. 





pons a TO RENT: In Greater New York Area, 
inspected Baw mga, precessing plant for 
With freezers, W-227, 
seag, frozen m PROVISIONER, 527 Madison 
Ave, New York 22, N.Y. 





PLANT FOR RENT 


FOR gh Cooler and freezer space with office, 
Railroad siding. NICHOLSON’S FARMS, INC. 
Westbury, L.I., N. ¥., Phone 





Railroad renee: 
Bigewood 4-0800. 





PLANTS FOR SALE 


WIDOW CAN’T KEEP UP 

GOING, GROWING SAUSAGE BUSINESS 
street of thriving N. Y. town, Large 
area, You can live and prosper here 
others spend fortunes to vacation, Modern 
m just completed. 21 year business 
$100,000 volume, Wholesale and retail (semi 
) recently remodeled, Living quarters. 
apartment and garage on premises. 
time opportunity. ato and bus- 
‘tor sale. FS-226, THE NATIONAL PRO- 

oot Madison Ave., New York 22, N.Y 








SALE or LEASE 

i modern beef slaughterhouse, located in the 
of wholesale meat district, Detroit, Michi- 
3 equipped, Capacity 1200 cattle weekly. 
: tion obtainable. 

n IVISION PACKING CO. 

Division St., Detroit 7, Michigan 





NLY EQUIPPED: 50’ x 65’ meat plant 
Testaurant supply, branch house, portion = 
tal retail, etc. Tracked cooler 25’ x 
Freezer 50,000 Ib. capacity. Retail store 25’ x a3". 
GIANT MEAT SUPPLY 
12425 W. Dixie Hwy. North Miami, Florida 





(COMPLETE PROCESSING PLANT: Within 60 
niles of St, Louis. Modern building housing 600 
loekers, processing room, chill and freezer rooms, 
slaughter house, holding pens, curing and smok- 
ing, lard rendering and apartment for owner or 
maanger, This plant serves farmers in the area 
ad freezer owners in St. Louis. Doing a retail 
aad wholesale business. Owners health reason for 

. Will sell or trade. FS-233, THE NA- 
MONAL PROVISIONDR, 15 W. Huron St., Chi- 
cago 10, Ill. 





MEDIUM SIZE MODERN PLANT: In central 
Florida, Cattle and hog kill, manufacturing and 
stoked meat facilities. Ideally located for live- 
stock supply and product distribution. In oper- 
ation, Well established. FS-235, THE NATIONAL 
PROVISION EI, 15 W. Huron St., Chicago 10, 





MISCELLANEOUS 


EAST COAST MBAT BROKERAGE: Seeks addi- 
tional lines in meats and allied items, imported 
ind domestic. Contacting wholesalers, chains and 
hotel and restaurant suppliers in Philadelphia and 
Vicinity, W-222, THE NATIONAL PROVISIONER, 
5% Madison Ave., New York 22, N. Y. 








heed COAST MEAT BROKERAGE: Established 
in Los Angeles. Bxcellent contracts with food 
. Wholesalers, hotel and restaurant sup- 
tliers, ete. seeks good quality pork-cut line. 
W225, THH NATIONAL PROVISIONER, 15 W. 
Huron’ $t., Chicago 10, Ill, 


HOG »« CATTLE + SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


47 $0, DEARBORN ST., CHICAGO 5, ILL. 
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“‘Well-known Swiss firm of excellent financial 
standing and with selecting plant for about 
hundred workers is looking for 
fusion with Casing Concern 
interested in etry ran 
import and export relati 
Very attractive hosters m possibilities 
for European market, 
For further information write to: 
PAUL EICHENBDRGER AG., Liebefeld- Berne 
Switzerland, cable address: ALPINA’ 








FLORIDA OPPORTUNITY for small jobbing 
business. Outgrown our present quarters. Can 
present an opportunity of entering the meat busi- 
ness (fresh or pickled meats) in the greater 
Miami area at a minimum investment. Additional 
space available if a retail market is desired in 
conjunction with wholesale business. For details 
write BOX 417, ALLAPATTAH STATION, 
MIAMI, FLORIDA. 





NEW YORK BROKDR: Seeks exclusive repre- 
sentation for reliable boner of bull and cow cuts 
and barrel meat. W-224, THE NATIONAL PRO- 
VISIONDR, 527 Madison Ave., Wee York 22, N.Y. 





EQUIPMENT FOR SALE 


Here are a few particularly nice, clean Len 

teed, rebuilt machines you will be proud to own 

and can buy RIGHT! 

| a oe Automatic Model 114A with roller 
ruc 

STUFFERS: Globe 500#, with valves st. st. tubes, 
Piping, guaranteed. 

STUFFERS: Globe, 400# like above. 

i -s Townsend Model 27,1 HP.. perfect, 

avail 

ROCKFORD FILLERS: Model B, like new. 

BACON PRESSES: Bacon-Masters & Ancos, re- 
built and guaranteed. 

BACON SLICER & CONVBYOR: Anco Hydra- 
matic. A real beauty in perfect condition, com- 


plete. 
BACON SLICERS: U.S. HD#3 with shing. con- 
vey., rebuilt & guaran 
Many other bargains available and lst will be 
sent on request. 


Write or phone BV-ergreen 1-4822 





DOHM & NELKE, INC. 
7700 EB. Railroad Ave., St. Louis 15, Mo. 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 

Write for details on a specific problem 


KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
2 We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





—CRY-0-VAC EQUIPMENT— 
Complete Cry-O-Vac line in excellent condition, 
consisting of 1-Model HT-E, 1-Model HT-K, and 
Hot Water Spray Tank, all or part of, very 
reasonable, Please contact Thomasma’s, Inc., 
701 Leonard Street, Grand Rapids 4, Michigan. 





CHAIN HOISTS: Have two Robbins & Myers 
electric chain hoists for beef operation, 74% HP 
motor, 3 phase, 60 cycle, 220-240 volt, 60’ 

minute speed, 20’ lift, new—in original crates, 
Price $840.00 each. FS-221, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: 2—500 ton Southwark Hydraulic lard 
presses with cages, like new. 1—150 H.P. water 
tube boiler 150# w.p., with oil burner. York 
614x6%, Ammonia compressor. H. LOEB & SON, 
4648 Lancaster Ave., Philadelphia 31, Pa. 





FOR SALE: One BOSS 300 ton Hydraulic Press 
and one DUPPS 300 ton press both with electric 
pumps. In excellent condition. Price $3,000.00 
each, Griffin Fertilizer Company, R.R.#2, Butler, 
Kentucky. 





SLICER, U.S. HEAVY DUTY: #3 series 
Very good condition. Best offer. DUBLIN 
& PROVISION CO., 829 SHERIDAN 
Bronx, N, Y. 


556. 
FOOD 
AVE., 





SAW FOR SALB: JONBDS SUP 36’’ T-54, extra 
hea stainless steel roller table. Like New. 
$1850.00. Call Garden 5-3480 Chicago. 


BARLIANTS 


WEEKLY SPECIALS 





Wa oes Sarveay Liquidating 


he Federal 
DETROIT PACKING COMPANY 
1120 Springwell - Detroit, Michigan 
Choice B, A, I. approved Beef, Hog & Sheep 
Slaughtering-Rendering-Sausage Processing Ma- 
chinery and Equipment still available. Repre- 
sentatives are on the premises daily—arrange 
to personally inspect the many fine remaining 
items now, Contact us for complete infor- 





mation. 











Current General Offerings 


Sausage & Bacon 

9I—COLD CUT VACUUM PACKAGING LINE: 
incl. Anco #832 Slicer & Stacker (used only | 
ye) Check Weigh & Bag Conveyor: 3 model #253 
act Weigh Scales; Standard Packaging Vacuum 
Machine, md. 6-7-19; Beach Russ Vacuum Pump, 
all in A-I condition $12,600.00 
9907—FROZEN MEAT CUTTER: General Mchy., stain- 
less steel, 3 HP. excellent condition —$2,875.00 
1038—TY-LINKER: automatic, model 114A__$1,050.00 
9758—STUFFER: Anco 500 Ib. cap., reconditioned, 

new gaskets, valves, A-! condition $1,175. 
1077—STUFFER: Buffalo, 400, siveves $950.00 
9165—STUFFER: Globe 200%, with stuffing valves & 

air piping, ready to be placed in operation_.$725.00 
ar ged CUTTER: Boss #100A, with unloader, 


40 HP. mtr. $1,250.00 
a+ pe a tating Buffalo #43-B, 250 Ib., 25 


HP. 3—extra Age .00 
07H MIXER: Buffalo "3, Ib. cap., 7, a 
gpa stainless steel 

$450. 


(stainless bowl available additional 
ge ae — mdi. ro 
1t-FORK-CUT “SKINNER: pod #27, recon- 
ane ioned & $575.00 
NDE "Globe aa 1562, 854” plates, 25 
vesia plates & knives ____.__.$785.00 
R: Buffalo #66-B, w/worm, bowl & 
oP. motor $725.00 
1426 STICK WASHER: 42” sticks, 42'/.” x 30” dia. 
cyl., 1” perf., I HP. direct drive mtr._.$525.00 
100I—HAM MOLD WASHER: Adeimann, aluminum 
bowl, '/2 HP. motor $225.00 
1063—STEAK TENDERIZER: Biro mdi. PRO-8, — 
less steel, w/6” aluminum hopper emits 
9838—LOAF MOLDS: (310) Globe Hoy H#66-S, And 
less steel, with covers, 10” x 434” x 454”, ea. 
9662—HAM MOLDS: stainless steel, with covers, like 
new springs, excellent condition, factory convert- 
ed for use as Hoy Molds—Reduced to_ea. $12.75 
143—#£108 (1-0-E) 8 Ibs. 11” x 5IQ” x 4i/," ‘i 
181—Z£112 (0-2-X) 11 Ibs. 11% x 6” x 5!/.” 
63—#113 (0-2-G) 10 Ibs. 12” x 5'/2” x 5l/, “i, 
ieoeiie 2-0-E) 12 Ibs. 12” x 64” x sin 
63—#116 ony 15 Ibs. 1234” x 6/2” x 6/2”. 
omss clan MOLDS: (220) Adelmann tem’ Boiler 
Corp., stainless steel, 























with covers: 
12” x 5/2" x 51/4” a 8, $13.50 
| 12" x 61/2” x 5i/n” 
Soa * 12% x 6,” x 5” Saenhe 
1139—HAM | MOLDs: (300) Anco 7964, stainless 
steel, 4” x 4” x 27”, very little used _ea. $14.25 


Miscellaneous 

9942—PACKAGE BOILER: Cyclotherm Steam Gen- 
erator, type 17250, 500 HP. 125 Ibs. W.P., .M.E. 
1532 heating surface, installed 1956, 6’ 

dia. x 19’3'/” long, uses #6 oil, w/condensate 
return system. Can be converted to gas.__$15,000.00 
1123—PACKAGE hes Erie City Economic, 30 
HP. 1004 , S.M.E., Ray Oil Burner. all 


standard trim 





im $1,950.00 
1093—M & S FILLER: FMC #10, 6-pocket, stainless 
--contact parts, $2,500.00 
9944—BLOOD DRYERS: (9). 5’ x 16’, 





mtr. & starter, A.S.M.E ed _.___ea. $2,500.00 

ate Reag bys By yall ser. #866, w/drag ele- 

r. starter, silent chain dr._$2,100.00 

Na<CRACKLING, “GRINDER: Williams, 14” x 14” 
throat opening, 75 HP. 

9843—H ASHER-WASHER: Anco #65, : 30” x 


der, 20 HP. mtr. 1,750.00 
II11--REFRIGERATED MOTOR TRUCK: 1952 Inter- 
national mdi. L160, 


newly purchased ~~ 12’ 

insulated 00 
eS DEWAIRER: Dupps Rujak #73, io hogs 
HP. $650.00 


r hr., 5 
1199--BEEF HOIST: "Seobe Rujak #16, electric, 3 
HP. motor & starter $350.00 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 
e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 


1,250.00 
16’ cylin- 
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NEW YORK 13, N.Y. 


THE PERFECT ALBUMIN BINDER 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 
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Ww iStick 
the best known 


linking and hanging device. 
Saves time and money for 
sausage makers everywhere 

Inquiries speedily oo. 


. 0. Box 
THE TWISTICK co. Pert ‘Angeles, Wash. 
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cations and detailed buying 


Ss 






GET THE FULL STORY 


You're undoubtedly using the Purchas- 
ing Guide as a matter of course when 
working on buying decisions. Why not 
gain the greatest possible benefit from 
its use by making it your practice to 
study the special product information 
pages carried by many of the leading 
suppliers to your industry? Here is the 
place to go for detailed, specific in- 
formation—the kind you need to make 
the best possible buying decisions. 
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indicates those companies who are supplying specifi- 
information on their 
products (or services) in the 1958 Purchasing Guide 
—to help you make better buying decisions. 


Be sure to study their product information pages 
when consulting the Purchasing Guide. 


The torch symbol 
is being used by 
many of our Na- 
tional Provisioner 
advertisers to in- 
dicate to you that 
they carry detailed 
product informa- 
tion in the pages 
of the 1958 Guide. 


light the way for 
ng to better buy- 
ng. 
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Alfa International Corp. ............0605..007 

Allbright-Nell Co., The ................ “Third | Ce 
American Manufacturing Company 
Aromix Corporation 
Asmus Brothers, Inc. .... 00565 ..5.... 60.000 
Atlantic Casing Company ..................4 oe 


Se ee ee ee 







Barliant and Company ....................... a 
Basic Food Materials, Inc. ; 





Calgon Company, a 
Division of Hagan Chemicals & Controls, Inc... een 

Cincinnati Butchers’ Supply Company, The - oo 

Cudahy Packing Company, The 


First Spice Mixing Company, Inc. ..........,., , 
French Oil Mill Machinery Company, The .... 


General Electric Company 
Globe Company, The ...................0c00umn 
Great Lakes Stamp & Mfg. Co. ..............., a 


Ham Boiler Corporation .................... 0 
Harding Market Co., John P. ...............45 coal 
Heekin Can Company 
Hess-Line Company 

Hoffmann-La Roche, Inc. 
Hollenbach, Chas., Inc. 
Hubbell Corporation .................:.5..00m 
Hygrade Food Products Corporation .......... 


















Industrial Commodity Corporation 


Jamison Cold Storage Door Company. . 


Koch , Equipment: Co. ....0. 5.060. ccs ds. va 
Kohn Company, Edward 
Kold-Hold Division, 





—T a sel Lee 


Tranter Manufacturing, ST rr val 
Leisenheimer Co., Inc., George ..............000 10 
Linker Machines, Inc. ....................00e 1 
Merck and Co,, Inc. oo co. idee one 14 
Meyer Packing Co., The H. H. ............: 9m 50 
Morrell and Company, John .................0000 3 
Niagara Blower Company ..................0008 26 
Peters Machinery Company .................:00 3] 


Pittock and Associates ..................++00im 43 
Preservaline Manufacturing Company. ..Front Cover 
Pure Carbonic Company, 

A Division of Air Reduction Company, Inc......4 


Rath Packing Company, The ...............«0emm 38 
Rhoddia, Inc. 22. 54... aay 2s Pe ee 9 
Shortening Corporation of America, Inc. .........3 
Smale Metal Products, Inc. .................0008 

Smith’s Sons Co., John BE Oye Se ee Second 
Standard Casing Co., Inc. ............ . 2 
Stange Co., Wm. J. 6.6 ae eee 1! 
Teée-Pak, Ine. 200600000 eh eee 30 
Twistick Company, The .................:00umm 50 
United States Rubber Company ...............++-8 
Vewex: Compaty <5 500855 Gl 43 
Wallerstein Company, Inc. .................+0e@ 3 


Williams Patent Crusher & Pulverizer Co. .....-:-§ 


While every precaution is taken to insure accuracy, we cannd 
Te against the possibility of a change or ommission i" 
this index. 
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The firms listed here are in partnership with you. The probe | 
and equipment they manufacture and the service 

are designed to help you do your work more effici: eo 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements ® 
opportunities to you which you should not overlook. 
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